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Ladies and Gentlewomen im} 
General, Y 


| Who love the Art of 
P2eſerving & Candying, 


Ladies and Gentlewomen, 
Here preſent you with a * 


BD True, and meſ Eaſic way | 
7 of Pratt ſing what F Þ 


> ſhall find mentioned m ' 
' this Bock : which though | 
but little, containeth more + 
than all the Bocks that ever 1 ſaw Prin- 
ted in ths Nature, they being rather 
Confounders, than Inflyubters. 

I do aſſare you all, that they are very 
Choise Receipts, and ſuch as I bave not 
A2 taken 


The? Epiltle. 


taken up 91 the Credit of others;but do Com- 
mend them to you from my own Praitice, 
who have had the Honour to perfo-m ſuch 
things for the Entertaimments of His late 
Ma': STY, 4s well as for the Nob'lity. I 
could have enlarged the Volum very mucn, | 
ba1 I not picked out only ſuch as 1 thought | 
. to be the very beſt; and ſuch as hath coſt 
me much time, ana great pains to gather 
together, Be pleaſed therefore to prove 
any one of them, and do it with a diligert 
care, and then Tan ſure you will be En- 
couraged to the reſt, Herz on will find 
pleaſant Empio)ment aa ac IWiner md 
Snmmer. 

Thus be ſeeching yon all ro try tne Rea- 


lity of my Enkawurs, by your irrctice 
berem ; 1 mall, 
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I ad1es, 


Your very humble Servant, 


Hanna VWolky. 
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I. To Preſerve White Quinces. 


"£6;@@\fAke your faireſt Ripe 
my Quinces, and quoddle 
= them very tender, ſtirs 
9 ring them about often 
? with the-back of a ladle 
KEN for fear they quoddle not 

all alike ; when you perceive them& 
grow tender, thruſt a ſtraw to the 

| Ss . ma 
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"Core, and if it will paſſe, they are e- 
, nough, then Core them with a Scoop | 
or {mall Knife, then pare them neatly, | 
and weigh themz to every pound of | 
Quinces, take a pound of Double-Re- ? 
fined Sugar, . and a pint of the water :; 
wherein thin Slices of Pippens have been |} 
boyled, for that is of a Jellying quality ; | 
ſrain that pippin-water well, put your * 
Sugar to it, and make aSirrop; when ! 
it is well Scumni'd, put in your Quinces, 
and boyle them as faſt as pollibly you 
can, for that will keep them whole and | » 
whitez take them from the fire ſome- |, 
times and ſhake them gently, keep them 
clean Scumm'd when you perceive them | 
to be very clear, pur them into gally Pots } : 
or Glaſlesz then warm the Jeby, for ſo : | 
it will be; {train it, and pour it ſoftly 
| 
| 


bh $3 mV 


px, = & 


over them, do not cover them till they 
be cold ; theſe will keep three Months. 


( 
2 To marg Conſerve of Red Roſes, S 
FP Abe their Buds and clip off the } 


Whites, then rake three times their 
weight 


Preſerving and Candying, 2 
weight in Double-Refined Sugar, beat -» 
the Roſes well in a Stone or wooden 
I Morter, then pur in the Sugar dy little 
3 and little; and when you find it well 
| Incorporated, put it into Gally pots, and 
3 cover it over with Sugar, and that will 
| keep in the {trenpth, ſo it will keep ſeven 
| years or more : the oldeft is alwayes the 


| $ 


belt to uſe. 


3 To Preſerve Aprecock?s m 7elly. 


Jake of your faireſt Aprecocks, not 
4 © roo Ripe, ſtone them, and weigh 

' them; then take to every pound of A- 
precocks a pound of the fineſt Sugar,and 
3 pint of Pippen water, as is before 
mentioned, make a Sirrop of it, and 
Scum it; then having your Aprecock's 
neatly pared, put them in, and boyle 
; them quick, taking them from the hre 
ſometimes a little while : when you per- 
ceive them to be very clear, put them 
into Glaſſes, and when they are ale 
moſt cold, warm the Jelly and put 
| over them, 
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4 To make plain Bisket Cake. 


T"Ake a pottle of Flower, and put to 

it half a pound of fine Sugar, half 
an ounce of Carroway-ſeed, half an ' 
ounce of Anniſeeds, ſix ſpoonfuls of 
yealt , then boyle ſome water, about | 
a pint or little more, put into it aquars | 
ter of a pound of Butter, or alittle | 
more, let it ſtand while it is ſomewhat | 
cold, then temper them tcgetber, till ir } 


be as thick as for mancher , then let it { 


lie a while and riſe; ſo roule them out } 
very thin, and prick them, and bake | 
them in an Oven not too hor, 


5s To make Green Paſie of Pippens, 


Jac your Pippens while they be | 
Green and Quoddle them tender, | 
then pill them, and put them into a freſh 
warm Water, and cover them cloſe, till 
they are as green as you would have 
them; then take the pulpe from the 
Core, and beat it very fine in a morter; 


then 


then take the weight in Sugar and wet it * 
with water, and Boyle it to 4 Candy - 
height ; then put in your pulpe, and * 
boyle it till it will come from the bots. | 
tom of the Skillet ; then drop it upon # 
plates duſted with Sugar,or into Moulds; | 
# ſodry it in a Stove, and keep it all the - 
| year, 


OY FF od wy, 


6 To mars Paſte of any Plumbs, 6% 


al SS. od A ? 


| Ake the Plumbes and put them into 
S - a por, cover them cloſe ; then ſet 
' {| theminto a pot of ſeething Water, apd 
let them ſtand till they be tender; then 
put forth their Liquor, and ſtrain the | 
plupe through a canvis ſtrainer; then_ | 
take to half a pound of the pulpe of ' 
plumbs, halfa pourd of the pulpe of _ 
pippens , beat them rogerher, rake their 4 
weight in fine Suca:, aud boyle it tOA 4 
candy height, with as much water as will 
wet it ; then put in your pulpe,and boyle 
ic till it will come from the bottom of the 
poſner, then duſt your plates with 
ſearced Sugar, and drop them on, (0 dry ; 
them in a ſtove, B3 To 


wo 
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7 Ta make Almond Gingerbread. 


*["Ake a little Gum. Dragon, and Jay it 
in ſteep in Roſe-water one night, 
then take half 1 pound of Jordan Al- 
monids blanched, and beaten with a little 
Roſ» water, wierein the Gum-Dragon 
hat! lien; thentake almoſt half a pound 
of ſugar fincly fſearced, one ounce of 
Ginger, one ounce of Sinnamond ; beat 
theſe altogether with Roſe-water, then 
ork it into a paſte, ſo print it, and dry 
t in ſome warm place, as a Stove or 
Oven. 


8 To make Snow-Cream, 
Ake a pint of Cream, and the whites 
of three Esgs, one Spoon: full or two 
of Roſe-water, whip it to a Fr2th with a 
'Birchen Rod, then caſt it off the Rod 
intoa Diſh, inthe which you have*brit 
faſtened half a Mancher with ſome Butter 
on the bottom, and along Roſe-mary 
ſprigs in the middle : When you have 


Ca{t 
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caſt all the Snow on the diſh,then garniſh 


it Out With ſeveral! ſorts of Sweet» 
MEATS. 


9 To Preſerve Orenocs and I e now's, 
thi they ſhall have a Rock Caiy on 
tem in the Srrop, 


1 TJ ke your Orenges or Lemmons, and 
; cut them in halfs; or if you will do 
them whole, then cut a little hole in the 

' bottom, ſothat you may take our all the 
i meat; Jay them in water nine dayes, 
changing the water twice every = 3 
then boile them in ſeveral) waters, till a 
a Straw will run through them; then take 
tO every pound of Orenges or Lemmons 
a pound of fine Sugar, and aquart of 
water; make your Sirrop, and let the 
Orenges boile a while in it, then fer 
them by for five or ſix dayes in thelr 
Sirrop, then to every pound of Orenges 
take a pound more of Sugar, and put ft 
into the Sir 5p, and bo:1: your Orenges 
ull they are very cleer ; ,chen take rae 
x. Ws 0 
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the Orenges out, 
moſt to a Candy. 
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10 To make Supar Plate, 


Ake a ſpoonfull of Gum-Dragon, 
—*.and Jay it in ſeven ſpoonfulls of 
Rofe- water two dayes, then grind it in 
an A\:baſter Morter, then put to it ſome 
{carccd SOgar by degrees, {ti]] keeping it 


beating till it come to perfect paſte, 
-which will be a good while firſt 3 then 
work it with Sugar, and roule itabroad 
In thin Cakes fit for your monld ; duft 


your moulds with Sugar and ſo print 


Jt it will dry qf-it ſelf- :- if -you- would 
.colour it, you ſhould dry ſome Flowers, 


as Burrage, Roſes, and Mary golds, or 
any other Flower, ſo beat them, and 
ſearce them 3 as you are beating of it, 
make ſome white, and ſome with a little 
oile of Anniſeeds,that is good for Colds, 
or the Wind ; you may make ſome with 


S$innamond ſearced. 


11. To 


and boile your Sirrop | 


&.. 


Fake a pint of new Yeaſt, and a 


. 
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I. To make artificiall Wallnuts,” "8 
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T Ake ſome of the Sugar Plate, prime 


| Ga 


Io 


it in moulds made for a Walltae* 
Kernell , yellow it over with a little * 
Saffron-water with a Feather, then take ? 
ſearced Sinnamond and Sugar, as much 
of the one as the other ; work it in paſte 
with ſome Roſe-water, wherein Gum- 1 
Dragon hath been ſteeped 3 then prinr W 
in moulds for a Wallnut-ſhell, and when x 
they are dry, cloſe them rogether over % 
the Kernel, with a lutle of the Gunt» 


Walcr, 
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12 To make (ſhort Cakes. 


pound and quarter of butter, OF 
more z melt your butter, and let it cool 
a little ; then take as much fine Flower 
as you think will ſerve, minole it with 
the butter and yealt, put in as mucir 
Roſe-water and Sugar, as you think hr, 
and if you pleaſe, ſome Carroway Come 
| B 5 hts, 
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It be to half a year. 


4 


pogether as effetual for axy uſe as 
the Conſerve 1s. 


Ake Red Roſe-buds clean clipped 
| from their whites, one pound, pur 
\# them into a Skillet with four quarts ot 
' running water, wine meaſure, let them 
boil apace, cill three quarts be boiled a- 
way, then put in three pounds of fine $u- 
gar, and Jet it boi] till it begins to be 
thick: then put in the juice of a Lemmon, 
then boile it a little longer, and when it 
is almoſt cold,pur it into Gally-Pots,and 
{trew them over with ſcearced Sugar, 
and {o keep them as long as you pleaſe, 


14 A very g604 Cordtal- Infuſion. 


Ake the fleſh of a Cock-Chick, cut 
» in ſmall pieces, and put into a Glaſs 
with a wide mouth; pa: to it one ounce 
8 WAGE LULL :. - 


' s, ſo bake them in little Cakes; the | 
4Jonger you keep them, the better, if ' 


? 03 To preſerve Red Roſes, Which 1s al. 
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of Harts-horn, half an ounce of reW 
Corrall, with a little large Mace, an. 
a ſlice or zwwo of Lemmon, and two 
ounces of white Sugar-Candy, ſtop the 
Glaſs cloſe with a Cork, and ſetit ina | 
Veſſel of _ water, and (tuff it 
round with hay, that it jogg not ; when” © 
you find it to be enough, give the lick 
party two ſpoonfulls at a time warm, 


keine roam Ren Ces, NG 


15 For a Cough of the Lungs, 


Ake two ounces of oile of ſweet © 
* Almonds newly drawn, three ſpoon- | 
fulls of Colts-foot water, two ſpoone | 
fuls of red Roſe-water, two ounces of  ; 
white Sugar-candy beaten fine; mingle: x 
all theſe together, and beat it one hour | 
with a ſpoon, till it be very white; then }; 
take this upon a ſtick of L1quoriſh ; this," 
a Child that is newly born, may takes % 
j or any one who ha:i1 2 Cough, or ? 
| Hoarſneſs; it is allo ve. y goodflor the: | 
Stone, 7 _ 
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The Art of 


19 To Preſerve Grapes. 


T ;ins them from the ſtalks, then 
ſtone them carefully, and fave their 
F Juice ; then taketo a pound of Grapes, 

a pound of the fineſt Sugar, and a pint 
of Water, wherein ſliced Pippeng have 
been boiled, ſtrain that Water, then 
with your Sugar and Water, make a Sir- 
rop; when 1t is well ſcummed ; put 
in your Grapes and boil them very faſt, 
Keep them, clean ſcumm'd; and when 
you ſee they are as clear as Glaſs, and 


F that the Sirrop will Jelly, put them into 
_ Glaſſes. 


17 To make Callops of Bacon iN 
Sweet- eats. 


£ 'T Ake ſome March-pain paſte, of 
" ®Þ which T ſhall ſpeak of hereafter, and 
| Mou'd*it with red Sanders finely ſcar - 
&- ced, ſo much as will make it of a good 
| &6d;. when it is well worked, roul it a- 


Ake your faireſt white Grapes, and | 


Pzeſerving and Eandping, ui 


broad in three thin rouls then take four 
rouls of the white March-pain, ſo lay 
them, ficſt a red, and then a white ; then 
cut them athwart, and bake them in a 
warm Oven, and they will be like Cols 
lops of Bacon. 


1% To make Violet Cakes. 


TJ Ake the faireſt, and clip them from 

their whites; then take as much : 
hard Sugar as they weigh,beat it hne,and + | 
wet it with fair water, and. boil itto a 
Candy height, then pur in your Violets 
and {tir them well together, then pour 
them out upon a wet Plate, and cut them 
in what faſhion you pleaſe: thus you 
may do with any Flowers or Herbs, 
_ they will be very. pretty, and plea- 
ant. 


19 To Preſerve white Damſons, 
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them on af.", and boile them apace , 
when you perceive them to be very 
cleer, put them into Glaſfles; and when 
they are almoſt cold, pour the Sirrop 
over them, 


20 To make Cake, 


Ake to a peck of flower, four 
pounds of Currants, well waſhed 

. anG dried, four pounds of Butter, one 
pound of Sugar, one ounce of Sina- 
mond, one ounce of Nutmegs ; beat 
the ſpice, and lay it all night in Roſe- 
water, the next day ſtrain it out; then 
take a pint and a half of good Ales yeaſt, 
the yolks of four Eggs and one white, 
a pint of Cream; put a pound of the 
Butter into the warmed Cream, or 
ſomething more, put the other into the 

|  Hlower 


"your Sirrop, and ſcum it well,. then take 4 
tt from the fire; and when it is almoſt } 
cold; put in your Damſons and boil 1 
them ſofily, then rake them off a while; 5 
and whcr: they have ſtood a while, ſer | 


P;eferbing Mw Candylog. * 


Flower in pieces, then wet your Flower 
with this, and put in your Currants, 
and four or five ſpoonfulls of Carraway 
Comfits, let it lie one hour to riſe, then 
make it up, and put it upon adouble 
paper buttered, then fet it into an O- 
ven very carefully heat, and let it ſtand 
two houres. 


w_.. 


21 To make Paſte of Barheries. 


Jake the pulpe of quodled pippens, 
and as much of the juice of Barbe- 
ries, as will well colour it, then take the 
weight of it in fine Supar, boile itro TY 
Candy-height, with a litle water; then * 
put in your pulpe, finely beaten, and 
boile it till it come from the bottom of 
the poſnet, always itirring it, then duſt 
your plate with ſearced Sugar; and 
drop it thereon, ſo dry them in a 
Stove. 
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22 To make Paſte - Royal, 


F Ake Marmalade before it be cold, 

and mould it up with ſearced Sugar, 
till it come to a perfe& paſte, then roul 1 
it abroad, and duſt your moulds with 
Sugar, ſo print it, and dry it. 


23 To Preſerve Barberies. 


| Take a pound of ſtoned Barberies, 
then take twice their weight in fme 
ugar, then ſtrip two or three handfulls 
For Barberies from their ſtalkes, and put 
” them into a Diſh or Pot, with two 
F ſpoonfulls or more of beaten Supar , 
« fſoſtirthem up and down, and when you 
ſee they are well plumped, ftrain them, 
you muſt have as much of the juice of 
theſe Barberries as will wet your Sugar, 
that you preſerve your Barberries with, 
+ for you muſt put in no waterz then «| 
* bolle your Sugar and juice, and put in 
"your jitoned Barberries, and. boile 
them Aav2faſt as you can, till you ſee 
| they 


% 


Pzeſe any ; 


they are very cleer, then put them 
up. 


24 To make felly of Currants, ' 


Ake your Currants clean picked 
| from the ſtalks, and to a pound of 
them, take three quarters of a pound 
J of hard Sugar, you muſt ſtrain them 
aiter they are weighed, then put your 
| ſugar into a Skillet with as much fair 
1 water as will melt it; then boile 12, 
and ſcum ir, then put in your juice and 
boile, it rill'ir will Jelly. x 


- : PD ; 
25 To make a Goosberry Cuſtard, 


Ake a pint and half of Goosber- ,. 
ries, put them into a Skillet or pre= 
ſerving pan, with a pint and half of fair 
water, ſcald themtill they be very ten- 
der 3 then bruiſe them in the water, and 
train them, and boyl it with a pound 
and half of fine ſugar till it be ofa 
good thickneſs , then put to it the yoalks 
of ſeven eggs, and a pint of Cre, 
Wit 


- with a ſliced Nutmegg , and a little | 
Roſe-water; you may put in alittle 
Musk or Amber-greece : ſtir theſe wel] 
rogether over the fire, and when | 
you thick it is enough, pour it I. 
mro a Diſh, and when it 1s cold, {4 
eat it, 


26 To make Bisket. 


Ake a pound of ſearced Flower, as | ut 
much fine ſugar ſearced, the whites | 
of ſeven eggs, and ſix of the yoalks, | 
beat thema little, then mingle the Flow- 
er and ſugar together, ws put in ſuch 
ſpice and feeds as you ſhall like beſt, 
with a little Musk or Ambergreece, and | \ 
a little Roſe-water ; puz all theſe with Jq ' 
the eggs into a ſtone morter, beat them J 
rwo hours, then butter your plates, and | 
{5p them on, then with a feather waſh 
1.7 over with ſome Roſe-water and 
©...” and ſo ſet them into the Oven 
n'-' .00 hot; let them ſtand about a 
qu«:ter of an hour or little more. 


37, To 
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27. To makg Terfumed Lozinres, « 


Ake twelve grains of Ambergreece, 
; and (ix praines of Musk, and beat 
Jit with ſom? Sugar Plate ſpoken of be- 
f fore, then roule it out in thin Cakes, 
Jang cut them like Dizmonds, or make 
Jibem round like Comfits, and ſo per- 
{ fume abottle of Wine with one of 
them, 


T ke your Goosberries and ſtone 
them, then rake alittle more than 
their weight in fite ſugar, then with as 


28 To Praſerve Goosberries, 


1 much water a5 will melt the ſugar, boyle . 5 


{ it and ſcum ir, thea put in your Gool- 

# berries and ler them boyle apace, and 

| ſcum thzm; when you pzrceive they 
are clear, take them up an{ put them 
into Giafſes; then bIile the Sircop a- 
pace, t]| ir will Jelly, an\ pur it ſoft= 
ly over them, 


29 To 


29 ToCand)y Iringoe Roots. 


'F Ake the Roots new gathered, with- 
out knots or joynts, then waſh them 
clean, and put them in boyling water, 
and let them boyle very tender, then 
waſh them in two or three waters, dry 
them ina cloath, (lit them, then bread 
them in brades as you would have them, 
or twilt them, then take twice their | 
weight in fine ſugar, take balf that ſugar, 
and to every pound: of ſugar, one quar- 
ter of a pint of Roſe-water, and as much 


+ fair water, make thegdof afirrop, then 
-. pur the f60ts therein, and when they 
are tender and clear, wet the reſt of the 
ſugar with Roſe-water, and boyle it to a 
candy height, then put in the root's, 
boylethem, and ſhake them, and when 
you have ſhaked hemp and down, till 


they are cold anddry, lay them on pa- 
pers or plates till they are throughly dry, 
{o-put them into boxes : thus you may 
candy Orenges, or Lemmons, or Cit- 
trons, or Lettice-Stalkes, 


30 To 


"od 


30 Tomakes Leach, 


Ake one ounce of Ifinglaſs, and lay it 

in water twenty four hours, chang» 

og the water three or-four times, then 

ake a quart of milke, boyle it with a 

Wittle ſliced Ginger, and a ſtick of Sinna- 

ond, one ſpoonfull of Roſe-water, and 

a quarter of apound of Sugar, when it 

* Math boyled a while, put in the Ifinglaſs, 

and boyle it tf it be thick, keeping it 

il tirring for fear it burn or turn, then 

rain it, and keep it Kirring that it cream 

not; when it is cold, you may llice it 

out; and ſerve it in upon plates, you 

may colour ſome with Saffron, and 

ſome with Turnſole, and lay one ſlice 

J upon another,and it will look likeBacon; 
it is good for weak people. 


31 The Cordial Cherry Water. 


Ake nine pounds of Red Cherries, 
nine pints of Clarret Wine, eight 
punces of Sinnamond, three ounces of 


Nutmeggs 5 


%Se Art of 


Nutmeggs 3 bruiſe your Spice, ſtone 
your Cherries, and ſteep them in the 
Wine; then adde to them half a handfull 
of Roſemary, half a handfull of Balm, 
one quarter of a handfull of (weet Mar- 
Jjorum ; letthem ſteep in an earthen por 
four and twenty houres, and as you put 
them into the Limbeck to diſtill them, 
bruiſe them with your hands; make a 
ſoft fire under them, and diſti]] them by 
degreesz you may either make ſeveral 
waters,0r mingle them at your pleaſure , 
when you have thus done, ſweeten it with 
Loaf-Sugar, then ſtrain it into another 
Glaſs, and ſtop it cloſe that no Spirrits 
£0 out ; you may (if you pleaſe ) hangaſ 
age with Musk and Amber: greece in it; 

when you uſe it, mix « with Sirrop of 
Gilly flowers, or of Violets, as you belt | 
like ; it is an excellent Cordiall for Faints | 
ing Fits, or a Woman in Travail,or for | 
any one who is not well, | 


dzeſer my TAnByI re 3 


032 "oF moſt excellent water for the 
Stone or Wine- Collick, 


a 'J ke two handfuls of Mead-parlly, 0- 
therwiſe called Saxafrage, one hand- 
full of Mother-Time, two bandfulls of 
Perſtone, two handfulls of Phylipendula, 
and as much Pcllitory off the Wall, wwo 
ounces of ſweet Fennel-Seeds, the roots 
of ten Radiſhes ſliced, ſeep all theſe in a 
. [Gallon of milk, warm from the Cow , 
four hours after this water is {tilled in an 
prdinary Still, ſlice half an ounce of rhe 
wood called Saxafrage, and put into the 
bottle to the water, keep it cloſe ſtop- 
. Iped, and take three ſpoonfulls at a time, 
fland faſt both from eating and drinking 
one hour after. 
1You muſt Still this about Mrd-Summer. 


; 33. To take away the fignes of the 


ſmall Pox, 


[ke ſome Perma-cittee and put toyit 
A twice as much ofthe beft Bees-warx, 
melt 
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= aermem together, then ſpread it upon 
Weather like a Mask, and cut holes for 
+ Four Eyes arfd Mouth,” then lay it on 
Your face, and keep it on Night anc 


Day. 


34 For Morphew, or Freckles, or t 
cleer the Skin, 


Ck the roots of Cuckoe-pint twice 
'— waſhed'in fair water, and dryed in 
- the Sun, and then waſhed in Roſe-water 

and dryed; beat them fine, and keep them 
for yonr uſe z when you would uſe them | 
take half a pint of White-Wine, half 

int of Fumitory-water, two ounces c 

itter Almonds, blanched and beater 
ſmall, balfa Nutmegg grated, the juict 
ofa Lemmon, and as much Sugar-Candy 
as Will make it a little ſweet, then put ir 
one ſpoonfull of your Powder, and wa 
your face morning and evening, 


35 


35 A very rare Watelyy, which bath” 
reſtored many ( as I can very well wit- 
neſs) out of deep Conſumptions, 


'J Ake a red Cock, pluck him alive, 
then ſlit him down the back, and take 
out all his Entrailes, cut him in quarters, 
and bruiſe him in a morter, put him into 
<- an ordinary Still, with a pottle of Sack, 
_ and a quart of milk,new from a red Cow, 
one pound of Currants beaten, a pourd 
| of Raiſins of the Sun ſtoned and beaten, 
w four ounces of Dates ſtoned and beaten, 
two bandfulls of Penny-royal,two hand- 
fulls of Pimperne], or any other cooling 
elf herbe, one handfull of wilde Time, one 
J handfull of Roſemary, and one handfull 
i of Burrage,one quart of RedRoſe-water 
11Ftwo ounces of Harts- horn,two ounces of 
Chiney : paſt up your Still very cloſe, 
Jand Still it with a ſoft fire ; pur into the 
Lglaſs wherein it droppeth, one pound of 
Sugar- Candy beaten very ſmal], rwelve 
penny-worth of leaf-gold, ſeven graines 


of Musk, eleven praines of Amber- 
C Greece 


' *Greece,ſeven graines of Unicorns Horn, 
ſeven graines of Bezar Stone ; when it 18 
all ſtilled, mfTall the waters together, 
and every morning faſting, and every 
evenings when you go to reſt, take four 
or hve ſpoonfulls of it warme, for about 
a Moneth together, This bath Cured nia» 
ny whom the DoCtors hath given over. 


36 To make lmond-Buticr to look, 
wh-te. 


'J ake about two quarts of water, the 
bottom of a Mar.chet, a blade of 
Jarge Mace, boile it half an hour, then 
t, Jerir and till it be cold; then takea 
| pound of ſweet Almonds, blanched and 
beaten with Roſe-water very fine, ſo 
ſtrain thera with this boiled water often- 
times, till you think the Vertue is out of JPY 

them, the: it will be a thick Almond=- 
Milk ; thea put it into a Skillet, and make Þ® 
4t boiling hory, and that it ſimpersz then 
take a ſpoonfull of the juice of Lemmon, 
and pur into it, {tirring of it in, and | 
when you perceive it ready to turn, then |. 
lake q 
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ake it from the fire, and take alarg@ _ 
ine Cloth, and caſt it all over the Cloth 
vitha Ladle , then ſcrape it altopgetber 
nto the middle with a ſpoon, then tie it 
hard with a packthred, ſo letit hang vill 
he next morning, then put it in a Ciſh, 
nd ſweeten it with fine Sugar und Roſe- 
water,; you may put ina prain or two of 
usk 1f you pleaſe. 


TEAS 


7 An Excellent Drink for the Tvſick, 


Ake a pottle of ſmall Ale, or indiffe- 
rent ſtrong Beer, one pound of Rai- 
ins of the Sun {toned, with a little hand- 
ull of penny royall,boile theſe together, 
nd adde a little Sugar-Candy to it, the 
yfrener you take it,the better z five 

. Ipoonfulls at a time. 


$ Wallnut-Water, which is called 
the Water of Life, 


T* Ake green Wallnuts in the beginnin 
of June, beat them in a Morter, md 
ill therm in an ordinary Still, keep that 
| C 2 Water 


Water by it ſelfz then make a ſecond 
Water, gathering your Wallauts abour 
eMid-fummer, or within a little after, 
uſethem as the other, keep that alſo by ſl . 
it ſelf, then take a quart of each, and mixfi 

theta together, and Still them. in a Glafſe 
Stil, and keep it for your ule. | 


The Vertwes. 


T will heal ali manner ef Dropſies and || 5 
Palſies, Drank with Wine faſting , it 

is good for the Eyes if you put one drop} R 
therein, « helpeth the Conception in af} , 
w 

ſt 


Woman if She drink thereof,one ſpoon - 
full in Wine once a day; it will make 
them fair if it be waſhed therewith ; it is 
ood for all mnfirmities in the body, and} 
riveth out all Corruption and inward! 
Bruiſes, if it be drank with Wine mo-! 
derately, or with Water; it killethj 
Worms in the Body ;, whoever drinketh 
much of it, ſhall live ſo long as nature 
hall contmue in him , finally,if you have 
any Wine that is turned, pur in a little] 
Yiol full of it, and keep it cloſe topped, 
and 


Si 
# 
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TK and within four dayes it will retifie it 
N again- 


39 To make e Marmalade of eA pre» 
Cocks, 


, TJ Ake the ripeſt, ſtonethem, and pare 
| = them, and beat them in a morter, 
| then boile them ina diſh over a Chaffing- 
diſh of Coales, till they are ſomewbat 
dry, then take their weight in fine Sugar, 
and boile it to a Candy-height with ſome 
Roſe-water, then pnt in your pulpe of 
Aprecocks, and boil them together till ut 
will come from the bottom ofthe Skillet, 
ſtirring it alwayes for fear it burn, 
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40 For to make Sirrop of Turneps. 


Ake your beft Turneps and pare 
dhem, then bake them in a Pot, then 
take the cleere juice from them, and with 
the like weight in fine Sugar, boile it to 
'Cl a Sirrop. | 
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41 To make Wormwood-water. 


Jake four ounces of Anni-ſeeds, four 
ounces of Licoriſh ſcraped, bruiſe 
them well, with two ounces of Nutmegs 
addeto them a good handfull of Worm 
wood, a Root of Apellico, {teepthem in 
three Gallons of Sack-Lee's and ſtrong 
Ale twelve houres, then dfftil] them in © 


Limbeck. 
42 To make Jelly for a weak, Body. 
"JT Akeared Pigg that is not fat, drefſe 
itclean; boil it in a ſufficient quanri 
ty of fair water, with four ounces of 
Green Licoriſh ſcraped and bruiſed, 
Maiden Hair two handfulls, Colts-Foot] 
one handfull, Currants half a pound, 
Dates, two ounces ſtoned ; boil theſe to 
a ſtrong Jelly ; then train it, and take 
offthe fat, then put to ir half a pound 
of Sugar, half a pinte of White-Wine, 
and clarifie it with the whites of two 
Eggs, and eat ut at your pleaſure. 
43 An 
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| TT Ake three graines of Eaſt- Inaian Be- 


* Preferding ny Candylng. 3: 


43 An Almond Milk for a Featounr, 
_ Coraally tociel, thouch in Child- 
Bed. 


Ake, Roſemary-Water, Endive- 
Water, Lettice- Water, and Damack- 


nf Roſe- Water, of each a like quantity, 


and with Almonds blanched and itzmped 


J with Roſe-water, make an Almond-Milk 

{ which being trained, ſet it to the fire, 

| and heat it boiling hot, putting in 

q a little Mace; ſo ſweeten it with Sugar, 
and drink it warm, when you g0 to 

4 Bed. 


44 An Excellent Coraial. 


Zar, 35 much of Amber. Greece, 
powder them ſmall, with a little Sugar, 
and mingle it with a (poonfull and a half 
of the Sirrop of the Juice of Citrrons, 
one ſpoo01full of Sirrop of Clove Gilly= 
Flowers, and one ſpoonfull of Synna- 
mond-water, warm it well and take it. 


45 To 
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45 To make Sugar Cakes. 


Ake a ponnd of Loaf-Sugar, beaten 

and ſearced, with four ounces of the 
fineſt Flower, put to it a pound of Butter | 
well waſhed with Roſe-water, and work 
ﬆt with the Flower , then 1ake the yolks 
of four Eggs. and beat them with four 
fpoonfulls of Roſe-water, in which it 
bath becn ſteeped two or three dayes be- 
fore; put in Nutmeggs and Synnamond z 
then put to it ſo much Cream as will 
knead it to a {tiff paſte, then roul it into 
thin cakes,and cut them out with a Wine- 
Glaſs, ſo prick them and bake them. 


46 To make black fuice of Lice- 
riſh, 

Ake two Gallons of running Water, 
three handfuls of -unſet Iſop, three 
pound and half of Spaniſh Licoriſh ſcrap- | 
ed,and dried in the Sun, and beaten, then || 
cover it cloſe, and boil it almoſt a whole 
day ; when it is enough, it wil " 25 
thick 
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thick as Cream, then let. it ſtand all 
night, in the morning ſtrainit, and ſef it 
in ſeveral little pans in the Sun, to dry, 
till it will work like wax, then ae and 


| well with white Sugar-Candy,beaten 
ſearced, and print it in little Cakes with 
Seals, and dry them, and keep them. 


47 Dottor Stepbens bis rare Water. 


| Take 2 Gallon of good Gaſcoine clar- 
| ret-Wine, of Ginger, Synnamond, 
| Nutmeggs, cloves, Graines, Anni-ſeeds, 
|| Fennell-ſeeds, Carroway»ſeeds, of each 
' | one dram ; of Sage, Red Mints, Roſes, 
Time, Pellitory, Roſemary, Wild Time, 
Camomile, Lavender, of each of them 
one handful ; -bray the Spice and Herbs, 
and put them into the Wine ; let it ſtand 
- | ſo twelve hours, ſtirring it divers times, - 
| then diſtil]:it by Limbeck, and keep the 
Þ firſt water by it ſelf, and ſothe reft of 
your ſorts; ſet it in the Sun, all the 
Summer, and it will be the better. 
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48 To maks Marchpain according ta 
the beſt Art. 


'T Ae two pound of 7ordan Almonds, 
** blagch them, and beat them very 
| fine ina Stone Morter,with a little Roſe- 
water, then take one pound and a half 
of Sugar finely Searced, and when your 
Almonds are beaten to a very fine pak, 
cake them out of the Morter, and mould 
the paſte wuh alittle ſifted Sugar, and 
Tet it ſtand one hour to cool; then roul 
It as thin as you would do for a Tart, and 
cut it round by the Plate,then ſet one edg 
abc it, and pinch it, then ſetit on a 
bottam of Wafers, and bake it 3 when ir 
1s. baked, take it out of the Oven, and 
Ice it with Roſe-water and Sugar and the 
whitc of an Egg, beat them wel) together 
and ſpregdit on with a Bruſh ; then pur 
K into the Oven again, and when you 
ſee the Ice riſe white,and high, take it our, 
and ſer up along piece of Marchpane firſt 
baked; in the middle of the Marchpane, 
Rick. it with ſeveral ſorts of Counnh 
then 


then lay on Leaf-gold with a Feather? 
and the white of an Egp beaten. 


"JF Ake green Pippens and ſcald them 
them into another warm water, and 


will have them, and that they are ſo ten- 
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49 ToPreſerve greenPippens. 


carefully, then pill them, and put 
cover them till they are as green as you 


der that a {traw may run tothe Core, 
thento every pound of Apples, take 2 
pound of the fineſt Sugar ,and half a pint 
of Water, of which make a Sirrop; and ; 
when you have (cummed it clean, put * 
1 your Appics, and let them boil a } 
while, then ſet them by til] the next day, 
then boil thera throughly, and put them 
into Gally-Pots. 


zo To Caniy Flowers the beſt way. 


T ke Roſes, Violets, Cowlſlips, or 
Gilly-flowrs, and pick them from 
the white parts, ' then having Sugar 
boiled to a Candy-height, with a Loa 
air 


' fair Water, put in as many flowers as 
| - ra Sugar will receive, and continually 
{+ ſtir them with the back of a Spoon ; and 


when you ſee the Sugar harden on the 


ſides of the Skillet, and on the ſpoon, 
take them off the fire, and keep them 
with ſtirring in the warm Skillet till you 
ſee them part, and the Sugar lie as if jt 
were {lifted upon them, then pour them 
on a paper while they are warm, rub 
- them gently, then ſift them thorough a 
" Cullender as clean as may be, then pour 
| themuponaclean cloth, and ſhake them 
| Up and down till there be hardly any 
Sugar left hanging about them. 


51 To Preſerve Peaches 


T Ake your Peaches when you may 
** Pricka hole thorough them, ſcaid 
* them in fair water, and rub the Fur off 
| them with your thumb, then put them 


”" mtoawarm water, and cover them till 


they are green, then take their weight in 
Sugar, and a little water, boil it, and 


boil 


ſcumir, then put in your P:aches, and 


wag, wmny AMA AY PA, many a> c—_ 


(03 @ on or 


ye FREE 
9.5 oh 


boil them till you think they areenoufh; = 
Thus you may do green Aprecocks of {| 
Plumbs when they are green. 


52 To make Marmalade of Dam- 
ſons. 
Tx: two pound of Namſons, and one 
pound of Pippens pared and cut in 
pieces, bake them in an Oven, with a lit- 
tle ſliced Ginger ; when they are tender, 
pour them into a Cullender, and let the 
Sirrop drop from themzthen ftrain them, 
and take as much Sugar as the Pulp 
weighs, boil it to a Candyheight, then 
put in the pulp, and boil it till it comey 
from the bottom of the Skillet, 


' 563 Marmalaae of Wardens, 


Ake Wardens and bake them in an 
earthen Pot, cut them ſmall from 
the core,beat them in a Morter,then take 
their weight in fine Sugar, and boil it to 
a Candy-height, then put in your pulp, 
and a little beaten Ginger,and a grain of 

wo 


| t of Musk, boil it ill it will come 


wes © 


>, IWrriog it for fear it burn. 


Adarmalade of Pippens. 


54 Green 


Cald them as you do the preſerved 

Lgreen Pippens, then itamp them in a 

Morrter, and take their weight in fine Su- 

gar, boil it to a Candy heig t,then put in 
your pulp, and boil it till it comes from 
the bottonm of the Skillet, 


$$ To Preſerve green Walnuts. 


TJ Ake green Walnuts, and ſteep them 
all night in fair water, in the morn- 

| Ing pare them, and boil them in fair wa- 
ter, till they de tender enough to ſick a 
Clove upon every onezthen take a pound 
and a guoeeer of Sugar to every pound 
of Walnuts,and to every pound of Sugar 
take a pint of Roſe-water,make a Sirrop 
ofis, and ſcum it, then put in your Wal- 
nut, and boil them leaſurely till they are 
E£gough ; whenthey are almoſt enongh, 
w -..-....;. - ... _—_ 


P3eſe and Gandyng. (| 
( 


difſolve a little Musk or Amber-Greece 
ina little, Roſe-water and put in,- then 
boil them a little, aud put them in Gally« 
pots, This 1s a very Cordial Sweet-meat. 


$6 Todry old Pippens. 


Are them, and bore a hole through 
them with a little Knife or 
Piercer; and cur ſome of them in halfs, 
take out the Cores of them, as you cur 
them ; then put them into a Sirrop of 
Sugar and Water, as much 25 will cover 
them in a broad Preferving-Pan, let them 
boil as falt as may be, taking them ſome 
times from the fire, and ſcumming them 
clean ; When you perceive your Sirrop 
very thick, and your Apples cleer, then 
take them up and ſet them into a warm 
Oven till the next morning; then turn 
them, and put them in again : when 
 theyare dry, put them into Boxes : if 
you pleaſe ro gliſter ſome of them; pur 
them into the Candy-pot but one niphe, 
and they will look luke Chriſtal. 


57 Aa 


a»  KTheKrtor 
67 An Emcllent Bicket Cake, 


'F Ake foar new-laid Eggs, and almoſt 
ewe of the Whites, beat. them till 
you can take them: up ina ſpoon 3 then 
ut in fix ſpoonfulls of Roſe-water, and | 
( eve them a quarter of an hour, then put | 
| in a pound of double-refined Sugar fine- | 
ly ſcearced, beat them together one hour; 
then pui to them one pound of the fineſt 
Flower, then beat them well, and pur 
them upon Plates buttered : ſet themin | 
into the Oven as faſt as you can, have a 
care inthe baking, for that is a very great 
_ : let not your Oven be too 
Or, 
Ice them over with Roſe-water and 
Sugar, and the white ofan Egg. 


o$ To Preſerve Bulloſs as green as 
Graſs. 


[ JF Ake them freſh gathered, prick them 
; with a Knife in two or three places : 
&cald them after the manner of your 
on RE _ 
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P3zeſerving and Cilvying 
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green Peaches, or green Pippens ; then 
rake their weight in Sugar, and make a 
Sirrop with a little water 3 then put in 
your Bulloſſle, and boil them til 


they are very cleer, and the Sirrop 
thick, 


59 To Preſerve Medlbars. 


1 Tx them at their full growth, and 


pare them as thin as you can, prick 
them with your Knife, and par-boil them 
reaſonable tender ; then dry them with a 


| cloth, aud put them.into as much clari- 


fied Sugar as will cover them; let them 


| boil leaſurely, turning them, and ſcum» 


ming them, till they have well taken the 
Sugar , then put them into an earthen 
Pot, and let them ſtand till the next day, 
then warm them again balf an hour; then 
take them up, = ſet thema dropping ; 
then pur into that Sirrop half a pint of 
Apple-water ; I mean, Water wherein 
Apples have been boiled, and a quarter 
of a pound of freſh Sugar : When it will 
Jelly, pur it to the Medlars ina Gally- 
Pot or Glaſs. 60 To 
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60 To make Conſerve of Violets, 


" Ertthem be well picked,& when you 
have balf a pound, ſtamp them in a 
Morter, and put two or three ounces of 
Sugar-Candy to them , then, take it out | 
of the Morter, and Jay it upon a white | 
aper, then take the weight of itin fine } 
ar and boilit toa Candie height , 
then put in your Violets, and Jet them 
boil a walme, or two, ſtirring them | 
well : Cool it with a Silver Spoon, and | 
between hot and cold, put them up. , 


91 ToCaſt all kind of things what ou 
p/caſe, and put them ito their Na- 
tural Colonrs, 


"PT Ake half a pound*of refined Sugar, 
boil it to a Candy height, with as | 
much Roſe-water as will melt it; then | 
take your moulds, - being made of AJa- 
baſter, and lay them in water, an hour, 
before you pntin the hot Sugar; then 
when you have put in your Sugar, turn 
your 
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your mould about in your hand, 
till your Sugar be cool; then take our 
the ſhape of your fruit, whatever it be, 
and colour them according to the nature 
of the fruit. 


62 To ary Pars naturally without 
SHIAT, 


Are them, and leave the Stalks and * 

Pips on them; then bake themin an 

_ earthen Pot, with a little White-Wine, 

and cover them in the Oven; then drain 

them from their Sirrop, and lay them on 

a Sive or thin Board in a warm Oven, 

; | andturn them ofren, till they are dry, 
then box them. 
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| 63 To make arare Cordial-water. 


Take 2 Gallon of WhiteWine, two 

ounces of Mithridate, two ounces of 
Sinnamond, one handfull of Balm, a large 
handfull of Cowſlips, two handfalls of 
roſemary flowers,half an ounce of mace, 


balf an ounce of Cloves, half an _ 
0 


of Nutmegs, ſteep theſe altogetber four 
daies, let the ſpice be ſliced and bruiſed; 
they muſt be put in an earthen Pot, and 
covered very cloſe,. then-put them into 
an ordinary Still, paſte up the Still, and 
Sull ir leaſurely : ſave the rſt Water 
by itſelf, and the (ſmall by it ſelf, to 
ive to children (when you have occa= 
10:1 to uſe it) take a ſpoonful thereof, 
ſv.cetned with Loaf-Sugarzof the {trong- 
eſt for a Man or-a Woman, and of the 
ſmalleſt,for a Child. This Water is good 
to drive out any Infe&ion from the 
Heart, and ta Comfort the Spirits, 


64 eMAnother Coratal-Water, 


Rue, 
Scordian, Pi\mpernel, Scabious, 


ſolis, Mary gold Flowers, Anpellico,Dra- 
gon,Marjerum, Time, Camomile,of each. 


Par Ig oz my Tm 


TX Collendine, Sage, Courſmary, | 

Wormwood, Mug-wort, | 
Epri- | 
mony, Betony, Balm, Cardus, Centory, | 
Penny-royal, Elecampane Roots,. Tor- | 
mentel with the Roots, Horehound,Roſa- | 


[wo 


two good handfulls ; Licoriſh, Zeduary, 
of each an ounce, fliced the Roots, ſhred 
the Herbs, and ſteep them in four quarts 
of White-Wine, and let it ſtand cloſe 
covered two dayes, then put it in an 
ordinary Still colſe paſted; when you 
uſe-it, ſweeten it with ſugar, and warm 
it, 


65 To make Rasberrie-Wine, 


"Jake Rasberries, and bruiſe them 
with the back of a ſpoon, then ſtrain 

{| them, aud filla bottle with the Juice, 
ſtop it, but not too cloſe, let it ſtand 
four or five dayes ; then pour it gently 
{ from the bottom into a ſtone Baſon, 
| orany Tin Veſlel,and put as much Wine, 


| either White, or Reniſh, as your juice 


5 will well colour; then ſweeten it with 


. | Loaf-ſ\ugar, according to your taſte ; 


| pur it up in bottles, and ſtop it cloſe ; 


. | the longer you keep it, the berter, 


66 To 
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66 To Preſerve Orenoes m jelly. 


Ake the thickeſt rin'd Orenges, pare 

them very thin, lay them in water 
three or four dayes, ſhifting them every 
day ; then boil them in ſeveral waters 
till a ftraw will run through them, then 
letthem lie in a pan of water all night, 
then dry them ry; in a cloth, then take 
to every pound of Orenges, one pound 
and a balf of ſugar, and a pint of water, 
and make thereof a ſirrop ; then put in 
your Orenges, and boil them till you 
ſee they are vety clear, then put your 
Orenges, into a ſive that they may drain; 


and put for every pound of Orenges 


one quarter of a pint of water (wherein 
ſliced Pippens have been boiled) into 
your ſirrop, and to every quarter of a 
pint of that water, adde a quarter of a 


pound of freſh ſugar , boil theſe 


rogether, and it will be a quaking 
Jelly. 
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67 To make Roſa- Solis, 


 Ake a portle of Aqua-Compoſita, & 
put it into aplaſs, then take a good 
handfull of Roſa-ſolis clean picked, (but 
not waſhed) put it into the Aqua-Come- 
poſita z then take a pound of Dates ſmall 
deaten, half a penny worth of long 
Pepper, as much of Graines, and of 
round Pepper, bruiſe them (ſmall ; rake 
alſo a pound of Sugar well beaten, a 
quarter of a pound of Powder of Pear], 
and four, or {ix leaves of Book-Gold 
Mut all theſe in your AquaCompoiita, 
and {tir them well together in your 
Folaſs ; then cover it very cloſe, and let 
titand inthe ſun fourteen dayes, ever 
aking it in at night; then {train it, and 
Ut iLinto aclole bottle, and uſe it as 
rou have need; when you gather the 
oſz-ſolis, you mult not touch the 
eaves With your hands, 
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68 To make Chriſtal Jelly: 


Ake a Knuckle of Veal, and two 

Calves Feet, lay them in water all 
night then boil them in ſpring-water, 
« 


you perceive it to be a thick Jelly, 
then take them out, and let your Jelly 
ſtand till it be cold , then take the cleer«fj , 
eſt, and put it into a Skiller, and ſweeten 
it with Roſe-water, and fine ſugar ; put 
ina little whole Spice, ſuch as you love, 
and if you pleaſe, a grain of Musk: when 
it hath all boiled rogether, let it Rand 
till it be cold. This is very good for a 
Weak, or ſick Body. 


69 To make Chiney Broth for a 
Weak Boay, 


Ake three ounces of Chiney, liced 
thin, and three pints of fair water 
balf an ounce of Harts-horn, let it ee 
together twelve hours, then put in 
Red Cock quartered and bruiſed, on 
ounce of Raiſins of the Sun toned, ongþ;. 
ounce of Currants, one ounce of Dates : 
ON 
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Dates, one Parltry root, one Fennel 
root, (their. pith taken our ,) a little 
Burrage and Bugloſs, two ſpoonful] of 
Barley 3 boil all theſe things together 
twelve hours, 


70 The Heart-water. 


Jake five handfuls of Roſemary 
Flowers, two drams of red Corral, 
two drams of white Corral, two drams 
MF of Powder of Pearl, two drams of white 
F Amber, two drams of Sinnamond, two 
"I pound of the beſt Pruens, lix pints of 
Damask Roſe-water, two pints of Sack ; 
your Pruens mult be {toned 3 put all theſe 
into a Pipkin never uſed, {top it up with 
paſte ; let them ſtand upon a ſoft fire a 
little while ; then Still them in an ordi- 
nary Stil. 
fy 


71To make Court- Perfumes, 


Ake three ounces of Benjxmin, lay it 
all night in Roſe-buds, theurhites be- 
"8 cut offbeat them very fine ina ſtone 
D mEBer, 


morter, then take the Benjamin, and {| 
beat with the roſes, till it come to a per- | 
fect paſte, then take it out, and mingle || 
it with half a quarter of an ounce of || 
Musk finely beaten, as much Civet ; | 
mould them up with a little fine Sugar, || , 
then make them in little Cakes, anddry || 
them between two Roſe leaves, cach of 
them. : 
\ 


72 Tomakhe Aqua- Mairavilis. 


Joke three pints of Sack, one pint of || / 
Aqua-vitz, half a pint of the juice of 
Cellondine; Cloves, Mace, Nutmegs, | - 
Ginger, Citbebes, Cardumus, Gal- |. 
linga, Mullets,one dram of each of theſe; | 
lay all theſe to ſteep in a Glaſs Still all 
night cloſe covered, and the next day I, 

Still it : it 1s a moſt delicate Cordial. 


73 A Sirrop for a Cold. 


Take Long-wort of the Oake, Sage of 

Zeruſalem, Hiſlop, Colts-foot, Mai- 
den-bair, Scabeous, Hore-hound, one 
bandful 


ef 


reſerving and Candying. 


handful of each of theſe 3 four ounces of 
Licoriſh ſcraped, two ounces of Anni- 
ſeeds, half a pound of Raiſins of the 
Sun ſtoned; put all theſe in a Pipkin, 
with four pints of Spring-water ; let 
them ſtand all night to infuſe, cloſe 
ſtopped ; when it1s half boiled away, 
ſtrain it out; to every pint of Liquor, 
take a pound of Sugar, and boil it to a 
Sirrop. 


74 To make white fellied Marma- 
lade of Quinces, 


Take your Quinces, and quoddle 

them render, then pare them and 
lay them by; then take raw Quinces, 
pare them and grate them, then {train 
the juice of them; then weigh your 
quoddled Quinces, when you have 
liced them thin from the Core, and rake 
and take rather more than the weight In 
fine Sugar 3 wet your Sugar with the 
jaice of your raw Quinces, & boi! it, & 
(cum it, then pur in your ſliced Quinces, 
Ind doll it, till it will Jeily, then pur it 
into Glafles, D 2 '75To 
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cortſh. 


Ake a pound of Licoriſh clean ſcra- 


ped, and cut in ſhort pieces, then 


diy it in an Oven, and beat it ſmall in a 
Morter, then pur it ina glaſs or itone 


Jngg, never uſed with Beer , and put. 


thereto, as much of the Water of Colts- 
foot, Scabeous, Ilop, and Hore-hound, 
as may ſtand four Fingers deep above 
the Licoriſh, then ſet this Jug cloſe 
{topped into a Kettle of Water, and let 
it be ſtuffed round with hay that it jog 
not; let it {tand in the boiling water 
four hours, and ſo do each other day, 
for the ſpace of ten dayes; then {train 
It Out into a diſh, and ſetthe dilth over 
boiling water, and let it vapour away 4 
little, then add to it a pound of white 
ſugar.Candy finely beaten, then put 
it into ſeveral diſhes, and dry it in the 
ſun, or in a warm Oven, beating it often 
with bone-Knives till it be iff ;, then 
uſe ſv much of Gum-Dragon iteeped 
in 


75 To wake the white Juice of Lt- 
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n Roſe-water as will ſufficiently bend 
Ir, that it may be made into little roules, 
adding a little Muzxk or Olle of Annt- 


ſeeds, and make ſome into little 


Cakes, and print them With a ſeal, 
an] dry them. 
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\1 7 Ipe your Quinces clean, but 
core them nut 3 boile them, 


but not very tender; then pare them 


and cut them in quarters, wring 


- out the juice of every quarter through 


a ſtrainer while they be hot, then ter 
it on a Chaſh1g-diſh of Coal, till half a 
quarter of it be waſted away, then 
take the weight of it in fine ſugar, and 
boile it tro Candy-height with a little 
faire water ; then put in your juice 
of Q'1inces, an41 let it {tand over a 
ſlow fire till you ſee it will Jelly. 
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77 To make Sirrop of Hore-hound 


'J Ake of Hore-hound two handfuls, 
Colts-foot one handfu), Time one 
handful, Pennyroyal and Calamint 
one handful of each; two drams of 
Licorilli, one ounce of Figgs, one 
ounce of Raiſins of the ſun ttoned. 
the Kernels of plumbs a quarter of an 
ounce, Anniſeeds and Fennel-ſeeds of 
each a quarter of an ounce; boil theſe 
in a Gallon of fair water till i come to 
a pottle; then {train it, and boil it 
with three pounds of ſugar, till it comes 
to a thick firrop, 


'78 To Preſerve Rasberries. 


Take your faireſt, and pick them | 

very clean ; then take their 
weight in fine ſugar, wet with water, 
boil it and ſcum it, then put in your 
Rasberries, and boile them up very 
tb, {cumming them ofterr ; take 
them off ſometimes, and ſhake them 
gently ; 
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gently;when you ſee they are very cleer, 
take them up one by one with a Needle, 
and fet them in order in your, Glaſſes, 
then {train your ſirrop, and boil it, 
til it will Jelly, and put it to them. 


76 To wake white fellyca Aarma- 
[ace of 2 uincgs, 


'T" Ake queddled Quinces, and lice 
q tlie” very thin then take their 
weight in fine ſugar, wet it with water 
wherein Pippens have been boiled , boil 
it, andſcum it ,then put in your Quinces; 
boil it till it be very clear ; and that the 
ſirrop will Jelly; Then put it into 
Glaſles. 


80 Tod;y DPlambs naturally, 


T” Ake any ſort of plumbe, and prick 

4 them, and put them into the bottom 
of a Wooden Sive, duſt the Sive with 
flower of mauit,to keep them from {tick - 
ins, then put them into the warm Oven, 
and let them ſtand all night ; the next 
morning turn them, waſh the Sive, and 
ory it a941n, dult it as before, and lo dry 
them in a warm Oven, three or four 
times, till you may bandle them, then 
put them in an earthen Platter; and when 
they are dry, Box them up, and keep 
them Cry. 


81 Todry Preſerved Tears. 


T Ake Preſerved Pears, and waſh them 

- out of the Syrup, then take ſume 
fine Sugar and boil it to a candy height, 
then put in the Pears, and ſtir them with 
a Scummer three or four times in the Su- 
Car, then take them ouc, and lay them 
upon a Sive in a warm Ovyen, and in one 
night 
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night they will bedry; then keep them 
in a warm place for a week, and ſo you 
may eaſily keep them all the year. 


82 To make Almond Cakes. 


T Ake three or four ſpoonfuls of Roſe- 

water,put into it two grains of Am- 
ber-greece, then take a pound of ſweet 
Almonds, blanch them, and beat them 
into a paſte with ſome of this water, then 
take a pound of ſearced Sugar, and min= 
ole your Almonds with ſome of it ; then 
make your Czkes and lay them on Wafer 
Sheets, and when they are balf baked, 
have the reſt of the Sugar boiled toa 
Candy height witha little Roſe-water, 
and waſh them over with it, with a bunch 
ot Feathers, and let them {ſtand a while 
longer, and th:n take them out, and 
when they are cold, put them up. 


83 TomakeC urrance Cakes. 


Jake a Quart of fine flower, and the 
> Jolks of Eggs, four will be enough, 
: Þ 5 1. 


«a ©» a 
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| gon, Featherfew, Worm-wood, Penny- 


q royal, Eltecampane-roots , Mag-wort, 
| . uibarf 
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a penny Weight of Saffron dryed, and 
bruiſed fine, and trained with a little 
Cream into the Flower ; then put ina 
__ of a pound of Sugar, a little 

oſe-water, and as much Cream as will 
work it into a paſte, it muſt be very well 
wrought, and: beaten with z Rowling- 
pin; then roul it as thin as Wafers, then 
cut them round, and have in readineſs 
two pounds of Currance very clean pick- 
ed, waſhed, and dryed, then lay upon a 
ſheer of your paſts, in the middle, fome 
of your currance, with a little of what 
Syrrup you pleaſe; then cover them with 


" 


F another Sheer, and cloſe it with a little 


Roſe-water, and ſo bake them in a tem. 
perate Oven, and keep them dry as long 
as you pleaſe. 


$4 To make the Plague-Water. 


Ake Roſemary, red Balm, Burrage, 
Anpellico,Cardus, Cellondine, Dra- 


Torment, Egrimony Sage, Sor- 
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rel, of each of theſe one bandfall,weigh- 
ed, weight for weight, put all thefe in an 
earthen pot, with four quarts of White | 
Wine; cover them cloſe, and let them ; 
and eight or nine daies in a coal cellar, * 
then {till it in a glaſs ſtill. 


85 To makeT reacle- water, 


Take 1 pound of old Londew-Treacle,s: | 
pound of the Roots ofEſtecampane, | 
Gentian, Ciprus, Tormentil, of each one | 
ounce ; of Cardus and Anpellico half an 
ouncez of Burrage, Bugloſs, Roſemary- . 
flowers, one ounce of each : infuſe theſe 
in threGpints of White-Wine, one pint: ? 
of ſpring. water, two pints of Roſe wa- « 
rer, and fo diſtill them in an ordinary: 
{ti} paſted up. | 

This is excellent for Swounding fits,. } 
or Convulſlions, or to expel any vene-"; 
mous Diſeaſe, and it alſo cures Apues. 


86 To make Qnince Cakgs. 
'T Ake Quinces, pare them, and'core 
them, put them into ſo much Spring® 

be ples 


| Water, aSthe Quinces may boil without 
+ burning ; when the water taſteth ſtrong 
- of the _ and feeleth ſomething 
 Nlippery, {train the Quinces thorough a 


| Laune, then take the weight of your Li- r 
# Quor in double Refined Sugar; boil your r 
" Sogar to a Candy height, with a little fair Pp 
> Water; then put in your Liquor, and ſer t 
+ It over a ſoft fire, till you find it will J 
| Jelly. ; 


87 To make Snail Broth, 


v3 Ake a Cock-Chicken, and fill his 1 
| Belly with five-leaved Graſs, Bu- ÞJy 
gloſs, Endive, Egrimony ; when is balt JI 
boiled, put in a handred of Snails taken be 
*Out of their ſhells, and well purged with et 


falr, and waſhed clean, and dryedina Fl 
{cloth, put in a little Mace in the Broth, Ws 
and drink of it every morning. { 


k $8 To make Conſerve of Barberies. 


Fake them clean picked from the F 
{L  Ralks,and put hem into long Gal- 
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ly-Pot, ſet that Pot into a Kettle or Pot 
of ſeething water, and ſtuff it round 
with hay, cover your Gally-Pot, and 
Jet it ſtand till your Barberies are tho- 
rough hot, then {train them, and to eve- 
ry pound take a ponnd of Liquor, take a 
pound of fine Sugar, boil them together, 
till it will come from the bottom of the 
Skillet ; then put it into Gally-Pots. 


89 Tomake Syrupof V.olets, 


TT Ake your Violetsclean picked from 

the whites, and for every ounce of 
Violets, take two ounces of water, ſo 
{tcep them upon embers, till the water 
be as blew as a Violet, and that the Vio- 
ets be turned white, then to every quart 
ake four pounds of fine Sugar, and 
dolle it to a Syrup, and keep it for your 
(e. 


90 To make Syrrup of Licoriſh; -- 
Ake four ounces of Licoriſh, ſcra- 


ped very clean, and bruiſed well, 
Maiden-hair 


Maiden-hair one ounce, Anniſeeds and 
Fennel-ſeeds, half an ounce of eath, 
ſteep them in four pints of rain-water or 
ſpring-water, balf a day, then boil it half 
away, then take ene pound of fine Sugar, 
boile them together, till it be a thick 


Syrup. 


91 To make Red }ellied Marmalade of 
Quinces, 


P Arc your Quinces, and core them 
and as faſt as you do them, throw] 
them into cold water; to keep their co-fj | 
lour, then cut them in thin ſlices, and Kill © 
throw them into water, then to every ( 

pound of theſe Quinces, take three quar- 
ters of a pound of Sugar, then lay a lay- 
er of Sugar into your Pan, and then 1 
layer of Quinces,and ſo do till all are in; 
then be ſure that the upper layer be Su 
gar, then ſer them on a ſlow fire, and co 
ver them very cloſe; when you ſee the 
row tender, and begin to look red, the: 
boil them apace, till it be very clee 


o 


and the SyrrupjJelly , then'put it up. 


02 A pretty Sweet-meat tanghe me by 
a few. 


Fake half a pound of blanched Al- 
monds beaten very fine, with a lit- 
tle Roſe-water, two ounces of the leaves 
of Damask-Roſes beaten fine, then take 
half a pound of Susar, and ſomethin 
more, and wet it with Roſe-water, boil it 
to a Candy height, then put in your Ro- 
ſes, and Almonds, with a grain or two 
y either of Musk or Amver-greece, and 
vf| boil them a little while, and put them up. 


93 To make Jelly of Harts-horn. 


T' Ake two quarts of fair-water, and 

fix ounces of Harts-hornz when 
your water is warm, put in your Harts- 
horn, and let it infufe upon embers all 
J night, then boll it till the ſpoon feels ve- 
A ry clammy, then ſtrain it, and put to it 
"| halfa pound of Sugar or more, a little 
Roſe-water, a ſpoonful of Cinnamon- 
—_—_— Water, 


s ww 


* Water, the j:1ice of ſix Lemmons,and two 
grains of Amber-greece, and fo ſet it 0- 
vera ſlow firetill it will Jelly, then put 
-- it into thin glaſſes. 


64 To Prgſerve ſweet Lemmons. 


Ake the faireſt, and lay them in wa- | 
ter three dayes, ſhifting them every || © 
day twice, then chip them very thin, and | ( 
boil them in ſeveral waters till a firaw | t; 
will run thorough them ; then to every | 1] 
ound of Lemmons, take a pound anda | a 
Falf of fine Sugar, and a pint of Water, 
make thereota Syrup , then put in your 
| Lemmons, and let them ſcald a little 
| then ſet them by till the next day, and 
every other day heat the Syrup only, and 
put to them ; ſo do for nine dayes, then || th 
boil the Syrrup and Lemmons together, |C; 
till you ſee the Lemmons very cleer,then ÞÞ of 
boi] your Syrup a lutle more, and pour th 
it over them; if you would have them in 
a Jelly, you muit make your Syrup with 
Pippin water. 
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85 To make Orenge, or Lemmons, or 
Citron Chips, 


þ 4grcs the thin Chips of either of theſe, 

and boil them in ſeveral waters till 

they be very tender, then put them into 

cold water a while,then {trew good (tore 

of beaten Sugar on them ina diſh, or | 
ſuch I;Ke, and boil them, ſtirring them, 

til] the Sugar comes ro Candy, then pur 

them out, and open them one by one, 

and lay them on papers to dry. 


96 To make Chips of any fruit. 


TT Ake your preſerved fruit, and drain 

it from the Syrnp, then flice it in 
thin Chips, and boil a little Sagar to a 
Candy-height ; then put in your Chips 
of fruit, and boil them a little, then lay 
them out to dry. 


be Art of 


97 To make a good ſweet - meat of the 
parings of Apricocks, 

Boil them very well, and drain them 
from the water, then put them into 
a boiled to a Candy-height, and 
boi) them extraordinary well, then lay 
them upon glaſs-Plates, in what faſhion 
you pleaſe, and dry them in a Stove, 


turning them twice a day, and every time 
you turn them, /\trew on ſome ſearced 


Sugar. 
99. To makg Snal-Water 


Ake a peck of Snails ( with the 
houſes on their backs ) have in rea- 
dyneſs a good fire of Charcoal well kin- 
dled, make a hole in the midſt of the fire, 
and caſt in your Snails, and ſtill renew 
Four fire till the Snails de well roaſted, 
then rub them with a fair cloth, till you 
have rubbed off all the green that will 
come off, then put them in a morter and 
bruiſe them, ( ſhells and all ) then rake 
Clarie, 


- 
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Clarie, Cellondine, rage, Scabeous, 
Bugloſs, five-leaved Graſs ; and if you 
feel your ſelf hot, VVood- Sorrel ; of e- 
| very one of theſe a good handful, with 
five tops of Anpelico ; theſe berbs being 
all bruiſed in a Morter, put them in a 
ſweet earthen Pot, with five quarts of 
VVhite-VVine, and two quarts of Ale, 
let them ſeep all night, then put them in- 
to a Limbeck ; let the herbs be in the bot- 
tom of the pot, and the Snails upon the 
| | herbs, and upon the Snails, put a pint of” 
Earth-VVorms (lit, and clean waſhed; 
then put upon them four ounces of An- 
ni-ſeeds or Fennel-feeds, which you 
f pleaſe, well bruiſed, and five great hand- 
» Ffuls of Roſe-mary-flowers well picked, 
wo or three Races of Turmerick thin 
lliced, Harts-horn and. Ivory, of each 
our ounces well ſteeped in a quart of 
VVhite V Vine, till ir be like a Jelly; then 
Eput themall in order into the Limbeck, 
and draw it forth with care. 
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99 A Cuſtard for a Conſumptun, 


T Ake four quarts of new milk from 1 

red Cow, four ounces of Conſerve ry 
of red Roſes, Powder of Pearl, and 
white-Amber, a dram of each; two oun- 
ces of white Sugar-Candy, one grain of | 
Amber- greece, put all theſe into an Exr- 
then Pot paſted over, fet it into an oven ſy. 
twelve hours with brown bread. 


ico To make Spaniſh Chaculate, IG 


Oile ſome water -in an earthen- 
Pipkin a quarter of an hour , 
then ſweeten it with Sugar, then 
{ſcrape your Ghaculate very fine, and 
put it in , boil it half an hour ; then 
put in the Yolks of Eggs well beaten, and 
* Ririt over a flow hire t1ll it be thick. 


B 


101 To Preſerve Goosberries to las 
like Hops, 


Ake of the faireſt green Goosber-[i 
ries, and pick them well, and cut 
thema croſs at the bloſſom end, then 
pick out all the Seeds with a little bod-F 
Kin, 
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kin, then take the Thornes of the Haw. ** 
Thorne, and firſt put on one of the leiR, 
then a bigger, till you have put on ſeven 
For eight of your Goosberries, |ti]l 
ſtretching every one over the other with 
| your Fingers and Bodkin, that they may 
"£0 look like Hops; then take their weight in 
Dae Sugar, and wet it with water; bofl 


| Eberries, and boi] them, till they are ve- 
ry cleer as glaſs, then put them into 

I Glaſſes, and put the Syrup over them af- 
ter you have boiled it a little, 


'f| 102 To dry black Pear- Plumbs, of 
F white, or Damſons, or white Bul- 
loſs. 


N 
« Take 2 pound of any of theſe Plumbs, 

* and three quarters of a pound of 
okBSugar, wet your Sugar with water, and 
boil it almoſt to a Candy-height , then 
Make it from the fire, and put in your 
. Mplumbs, being ready ſtoned; thoſe that 
111 ſtonegput them into the Syrrup, with 
be ſlits downwards 3 then ſer them on a 


{oft 
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" foftfire, andletthem boi) very ſoftly, if F 
they be black ones; if white,a little faſter; F 
then ſet them by till the next day, then 
boil them well, taking them oft ſome- 
times for fear of whe; let them lye | 
in their Syrup four or hve dayes, then 

lay them out upon Sives with the ſlit fide 
upwards; then ſet them into a warm 
Oven or hot Stove, turning them upon 
clean Sives twice a day, filling up all 
the broken and hollow places with ſome 
broken pieces of Plumbs ; pull the skins. 
as Cloſe as you can, and when they are 
dry, waſh oft.the clammineſs with warm 
water, in which you muſt juſt dip them, 
then dry them ina cloth, and put them 
into the Oven again ; when they are dry, 
put them into the Oven again for one 


day. 


103 To make jelly of Quinces, 


TJ Ake your Quinces, pare them, and 
core them, cyt them jn quarters, i 
then take a new exrthen-por, which will 


hold a Gallon, with a narrow mouth, put 
in 


PF—  - 


Mn three or four handfuls of the Cores in 
the bottom, then the Quinces, ſo paſt it 
p and ſet into the Oven with houſhotd 
rread ; then run them through a bag gf 
boulting tuff, with as much ſpeed as mIy 
e, and wring K between two Trenchers 
0long as it will run clean from dreps ; 
0 every pound of Liquor, take a pound 
ff fine Sugar ; put your Sugar into your 
1quor,and let it ſtand till it be diffolved, 
ben ſet it upon Embers till the fcum 
riſe, then ſcum it well, and put for eve- 
y pound of Jelly,one ſpoonfull of Roſe- 
i; ater 5 then boil it, and keep it ſtirring 
111 it will Jelly. 

1 | Then put it into Boxes, or Glaſſes. 

3 

c 


; 


» o4 To make Quideny of Rasberries, 
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" Ruife them well with the back of a 
KL Spoon; then put them into a long 
ally-Por, and ſet them into a Kettle or 
ot of Water covered, and when they 
ve been in the boiling water about three 
durs , then {train it out; and to every 
; Found of Liquor, take a pound of Sugar, 
n (© it with water, and boil it to a Can- 
dy- 


»: | 


as 5-7 


dy-height , then put in your Liquor,and 
keep it {tirring for a quarter of an hour 
over a (oſt firez but be ſure it doth not 
boi]; then put it into Glaſſes. 

» 


105 To make 4 Poſjet without milk. 


'J ke a quart of White Wine, anda 

quart of water, boil them with 
Mace, Nutmegs and Cinnamon; then 
take twelve Eggs and put away half the 
whites 3beat the Eggs very well,then take 
the Wine off the fire, and put in your 
Eggs, {tir them very well ; ſet it on the 
fire, and keep it ſtirring till it bei thick ; 
{weeten it with Sugar to your taſte, and 
put in a little Amber» Greece. 


106 To make a Sick Poſſet, 


Ake two quarts of Cream , boil it 
with Nutmegs, Cinamon and Mace, 
then take iwelve Eggs and beat them 
well, and ſtrain them; then take your 


Cream off the fire, and put in your 


Eggs, and as much Sugar as you ſhall 
think fit, ſtir them very well ; then ſet 


theml 


them on the fire till it be ready to boil ; 
then take it off and ſtir it, rill it be half 
cold, then put in your Sack warmed, 
and ſet it on the fire again, and put your 
ſpoon to the bottom ; and when it be- 
gins to riſe in great flakes, then take ir 
off, put it into tuch baſons as you will 
have it put in. | 


107 To make a Poſſet another way, 


J Ake a quart of Cream, and boil it 
with Spice, as you do the other, then 
take the yolks of thirteen Eggs, and 
three whites, take the Cream from the 
fire, and preſently put in the Eggs well 
beaten; then have your Sack ready in 2 
Baſon, ſeaſoned with Sugar ; then Stir 
your Eggs and Cream well topether, 
tÞ ard put them into your Sack, Stir them 
well together too, and have in readineſs 
alittle Amber-greece, ard tine Sugar, 
beaten together, and ſtrew upon it. 
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 26Þ8 To Preſerve Pippens in thin 
ſluces. 
T' Ake of the faireſt Pippens, pare 
them and ſlice them into cold water, | 
to every pound of Pippens, take a pound 
of Sugar, and a pint of water, make 
thereof a irrop 3 then ſhake your Pip- 
pens from the water, and put them into 
the Sirrop : when they are beginning to 
be cleer, put in ſome green Citron in 
thin ſlices, and ſome Orenge Chips ; and 
when you perceive them to be very 
cleer, put to a pound of Pippens the juice 
of one Lemmon and two Orenges ; then 
boil them a walme or two, and put them 
iato plaſles, carefully, and berwixt every 
layer, put ſome Citron, and Orenge 


Chips, and ſo at the top; then heat the 
Sirrop, and put it over them, 
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yo9 To Preſerve "white or ved Cur- 


YANCE. 


T Ake of your faireſt, and pick ther 
from the Ralkes, {tone them, then 
rake their _ in Sugar, wet it with 
i! it, and ſcum it, then put 

in your Currance as hot as may be; 
then ſet them on the fire, and blow them 
up quick, and take them off ſometimes, 
and (ſhakethem, and ſcum them ; when 
you ſee they will Jelly, put them into 


_ Glaffes, 


11@ To dry all forts of Plumbs, 


'Þ Ake to a Pound of Plumbs, halfa 
pound of Sugar, or a little more ; 
wet your Supar with water, and boil it 


to a Candy-height ; ſtone the Plumbs, 


and put them into the Sirrop, when 
they have boiled a little, take them off, 
and turn them ti]l they becold; then 
boil them again for a quarter of an hour 
very leaſurely, then let them ftand till 

; Ez they 


T4 bud el _— ; . 


they be cold, thus do four or five times ; 
rhen let them ſtand three or four dayes, 
then boil them very well, then let them 
ſtand three dayes more, then lay them 


dry, waſh off the clammineſs with warm 
- wxer, and put them again into the Oven 
till they be dry. 


111 To Preſerve ripe Aprecocks, 


Take ot the faireſt Aprecocks not too 
ripe, ſtone them, and weigh them, 


then take their weight in Sugar, beat 


it fine, and as you pare your Aprecocks, 
rew Sugar over them, then ſet them 
over a ſoſt fire, and let your Supar 
melt; ſtir them gently, that they do nor 
break, ſcum them often, when they have 
boiled a while, ſet them by, the next day 
boil them till the Sirrop be very clear, 
and thick, and the Aprecocks as clear as 
glaſs, then put thera up, 


m—_y 
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out upon Sives, and ſet them into a } - 
warm oven or Stove, turning them upon 
clean Sives twice a day when they are 
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112 To Preſtrve Cornelins. 


T Ake of your faireſt Cornelions, and 
weigh tha, take their weight in 
Sugar, and lay a Jayer of Sugar into your 
Pan, and then a layer of Cornelions, ſo 
do till all are in, and let your laſt Layer 
be Sugar, then -pur a little water into 
the midſt of the Pan, and ſet them on the 
fire; and when the Supar is melted, boil 
them up quick, and take them off ſome. 
times, and ſhake them, and fcum them, 
| when you pexceive they are very cleer, 
put them | into'Glafſes. 


113 To P referve Damfons. 


Ake of the faireſt, not your ripes 

take their weight in Supar, wet it 
with water, then boil i, and ſc wo ir, and 
put in your Damſons with = cleft ſide 
down-ward, being notched in the cleft 
when you have half boiled them, ſer 
them by, the next day boil them well, 
and put them up. 
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xI4 To make Orence Marmalage. 

T Ake of your beſt coloured Orenges, 
and lay them in water nine dayes, 


ſhifting them every day; then chip them 
very thin, and cut them in halfes,take out 


all the meat, then doil them in ſeveral 


waters, ti} a {ttaw will ruh thorough 
them; then lay them on a clean cloth till 
they ate cold, then pick them clean from 
ſpeckles and ſtrings; then take three 
quarters of a poynd of Orenges, and a 
quarter of a pqund of Pippgns pared arid 
cored, and cut in quarters, .and boiled -in 
fair water; then take a pound of Sugar, 
and half a panr vf water, boil it,and ſcum 
ut 3 cut your Orenges like Dice, and put 
them into your Sjitrop, and Pippens ; 
then take ſome Orenge chips ſhred very 
ſmall, and put them in, boil all thefe to- 
her, and ſtir them alwayes, for fear 


which you may perceive by the cleer- 
neſs, put in the [Juice of two Orenges, 


and a little Lemmon, then boil it z while | 


longer, 


they burn; when it is almoſt enough, 


longer, and when you think it is e- 
nough, put it up, 
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i115 Another way for Orenge Mar- 
malaae, 


Take half a pound of Orenge Chips 


| very tenderly boiled in ſeveral wa- 


ters; then beat them extream fine in a 


morter; then take half a pound of Pip- 
pens beaten in a morter; then take a 
pound of fine Sugar, wet it with water, 


- and boil it, and ſcum it, then pur in your 


Orenges and Pippens , boile them to- 
gether till they are cleer, ſtirring them 
often , then put in the juice of one O- 


renge, and one Lemmon, and then boil 


it a little longer, and pur it into Glaſſes. 
116 To make Ffelly of Pippens, 


TJ Ake Pipgens, pare them, and ſlice 

them into cold water; then boil 
them very quick till the water be very 
{trong of the Pippens, then ſtrain them ; 


| and to every pound of Liquor, rake a 


E 4 pound , | 
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pound of fine Sugar , and boll it to- 
gether ; then put in ſome Orenge Chips 
cut in ſmall flakes 3 when it is almoſt e- 
nough, put in the juice of ſo much Lem- 
mon as you ſhall think fit, then boul it a 
little :nore, and put it into Glaſles. 


il7 To makg Cleer-Cakgs of Tip- 
pens, 
'T Ake Pippens , pare them, and cut 
'=* them in thin ſlices from the Core, 
Put them in along Gally-Pot, ad ſet it 
«to a Pot of ſeething water, cover them 
cloſe, and let them ſtand till liquor will 
run from them ; thenpour the Cleereſt, 
then rake the weight thereof in fine Su- 
ar, then boil the Sugar to a Candy- 
eight with a little water, then putin 
your juice of Pippens,and ſet them over a 
ſlow fire till you ſee it will jelly, but let 
it not boil; when it is almoſt enough, 
put is a little juice of LemmGdn ; then ler 
it ſtand a while longer, and put it up. 
Thus you may make Cleer-Cakes of a- 


ny fruit,only leave out the juice of Lem- 
Mons, With 


wy 
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With the Pippens (from which the 


yukee runs) you may make Marmalade ; 
or if you will beat it in a morter, you 
may make Paſte of it, 


118 To Candy Angellice. 


TT Ake of the fineſt green ſtalks which 
are tender, boil them in water till 

they are tender ; then pill them, and lay 
them on a clean cloth, take their weight 
in Sugar, and boile it to a Candy-height 
with Roſe-water ; then put in your 
| Anpellico, and boil it up quick ; then 
take the ſtalks one by one, and Jay them 
on a Pye-plate, and as they coole, open 
them with-a Intle ſtick, that they may 
ſtand hollow, and then turn them ill 
they are dry. 


119 To make Seed-Siuffe of Ras- 
l | ; berries. 


- 


Ake Rasberries,and bruiſe ther with: 
» aSpoon; then take their weight Mm 
fine Sugar, and 'boile it. to a Candy- 
Ne Es height, 


height with a little fair water ; then put 
in your Rasberries, and ſtir it oveya 
ſoft fire tifl you find it be enough, but 
do not let it boile. 


120 7o make Sirrop of Oly- Flow- 


JE 


*Ake Clove-Gilly-flowers , and ct 
them from the whites ; then take 
their weight in Sugar and beat it fine ; 
then lay a layer of Sugar into a Gal- 
ly-Pot ; and then a layer of Gilly- 
Rowers; and then a layer of Supar 
again, and ſo do till all are ins then ſer 
it into a Pot of boiling-water, and cover 
it cloſe, till the virtue of the. Gilly- 
flowers p* inthe Sugar, then ſtrain it 
out, and vapour it away over a ſoft fire, 
till it be thick enough; the Gilly-flowers 
that you ſtrain the Liquor from, will 
be an excellent Sallad, ,i# you put them 
into a Gally-pot, with ſome White- 
Wine- Vinegar, and {trew hfte Supa 
on the top, and ſo keep them. OM 
As you make the Sirrop of Gylyfe 
flowers, 
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flowers, you may make Sirrop of . 


any Herbe or Flower, and it will be 2 
great deal better than any Sirrop.that 1s 
made any other way, and will be much 
ſtronger. 


121 To make an Excellent Cake, 


Take to a {trik'd peck of flower (ix 


pound of Currance, half an ounce of 
Mace, half an ounce of Cinnamon, a 
quarter of an ounce of Cloves, a quarter 
of an ounce of Nutmeps, balf a pound, 
of fine Sugar,as much Roſe-water as you 
pleaſe; put the Spice and the Fruit into 


the Flower, then take new milk, as much 


as you think fit, diſſolve therein two 
pounds of freſh Burter , then put it in a 
Baſon, with the Sugar, a pint of Sack,and 
a little ſalt 3 knead it with a wine-pint of 
Ale-Yeaſt beaten with a ſpoon, and 
itrewed in after you have mingled your 
L*quor together,knead it till it riſe under 
your hand , let all your things be ready; 
and your Oven hot before you goto 
knead your.CGake, 

122 To 


=; The Art of 


122 To make Pommatum the beſt 
s way. 
'T Ake the Caul of'a Lamb new killed, 
pick it clean from the «kin, and lay 
it in Spring-water nine dayes 3 then be- 
ing ſhifred every day, melt it ; then take 
yellow Snailes, {tamp them, and put 
them in a Glaſs with Roſe-water four 
ayes; ſtop the G'a(s, and ſhake it three 
or four times aday ; then take White - 
Lilly-roots,ſtamp them, and-{train them, 
put the juice of them into the Glaſs with, 


the Snailes ; then ſet a skillet upon the, -; 


Gre, and put in water into it, and let the, . 
water boile 3 then put your tryed Lambs,” 
 Caul into a Silver, or Earthen Bafon,; 
and Jet it melt; then rake your Glaſs. 
with your Snailes, and Lilly-roots, and 
&rain it throuph a thick cloth z then put 
It into the tryed ſtuft; then put in baff.an 
ounce of White Supar- Candy unbeaten, 
keep it ſtirring, till that be difſolved, then 
put in.three punces of Oile of ſweet AL 
monds ; then keep it boiling and itir- 
ring a liti:c longer ; then take hy 
ct 
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let it ſtand till it be reaſonable coole ; 
then beat it with a wooden [lice till it be 
23 white as Poſſible may be; then pur 
in a little Roſe-water, and beat it a little 
longer ; then put it in Gally-Pots. 

You muſt put in a cruſt of bread (of 
wheaten-bread) when you melt it in the 
Skillet ; and when you put in the Sugar- 
Candy, you muſt take out the bread. 


he 123 A wery good Cake. 

TJ Ake to. half a peck of Flower, three 
.jh © pound of Currance,four Nutmegps, 
Þ four Races of Ginger, ten Cloves, . tour 
" | Eggs, yolks and whites beaten wel) ; 
one quart of boiled Cream, two pounds 
of Butter, a Porrenger ſull of Ale- 
yeaſt, a quarter ofa pound of Sugar ; 
rubb your Butter into your Flower 
very well; then take your Spice well 
beaten, and your Currance, and mingle, 
them with your Butter and Flower ; 
then take your Cream pretty hot, and 
take your Eggs and Yeaſt, and put it 
iato the Creame, and mingle ther well 
ey rogether; 


& The Art of 
rogether, and ſtrain them into your 
Flower; mingle it with your hands very 
well, and lay ita riſing before the fire 
a little while ; then make it into a Cake, 
and let it ſtand two houres in the Oven. 


124 To make the Bean-bread, 


7] ke a pound of the belt Jordan Al- 

monds, blanch them in cold water, 
and put them into another water , then 
cut them with ſharp Knives the long 
way, asthin as poſſibly you can; then 
take a pound of the fineſt Sugar finely 


beaten, and mix it with your bands with 


the Almonds;then take the whites of two 
Eggs, and beat them to a froth with a 
Inttle Roſe-water, & caſt the froth upon 
your Almonds till you'think you have 
enough ; then mix it with a ſpoon, and 
lay it upon Wafter-ſheets, over plates 
that are flowered, and ſhapethem as you 
pleaſe; then ſtrew on ſome thin Chips of 
reen Cittron, and ſome Carroway and 
orriander Comfits; ſet them into an 
Oven not too hot, and when they have 
PE ns ”.—.-  _ 
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Rood a quarter of an hour then raiſe 


them off their Plates, and mend their 
bottoms, if need be, then ſet them into- 
the Oven again, and when they are quite 
dry,clip them neatly round the edges, and 
lay on ſome leaf-pold with the white of 
an Egge bearen : this do with a Feather, 


125 To make Carroway-Cake an ex- 
cellent _ 

. Jake five pound of Manchet-paſte, 
mingled ſtiff, and light, without 
ſalt; cover it, and let it be riſing half 
an hour ; when your Oven is almoſt hot, 
take two pound and balf of freſh Butter 
melted, five Eggs, yolks and whites beat- 
ten, and half a pound of Sugar ; mingle 
them altogether with your paſte ; ſtrew 

in alittle flower to keep it from ſtickin 
to your hand, or the bowle; bur let it 
be as lithe as poſſibly you can work it ; 
and when your Oven is ſwept, ſtrew+in- 
to your Cake, a pound of -Carroway- 
Comfits , then take twp brown papers, 
and lay a white paper on the top of them, 


_ & lay your Cake in an oval faſhion, ſer it 


immediately 


-  "MieArtok © 7 
immediately into the Oven, being well 
heat, let it ſtand one hour and quarter ; 
when you draw it, cover it with a courſe 
linnen-cloth warmed, and over it awol- 
len one, fo let it lie till-it be cold , 'if you 
put it into an Oven the next day, it will 
eat as though it were made with Al. 
monds ; put in your Sugar after the 
Butter. 


= 


- 126 To make Cider as Clecy as Rocks” 


water. - 


'F Ake two quarts of Cider, and balfa 

pint of Milk, put them together into 

a Hipocriſt Bag, ſo let it run; and when 

it runs cleer, put it into Kone hottles, and 

ſtop them cloſez it is beſt whenit is a 

month old, for ther it gathers rength, 
' andſparkles in the Glafe . | 


127, To make Dict-bread, or Fam- 
bolas, 


Ake a quart of Flower, half a 
5? : way 


JT peeing am Carnye. 


way-ſeeds, Anni-ſeeds, and Coriander- 
ſeeds, Of each one ounce; a good ſpoon- 
ful of Licorifſh well ſearced, mingle all 
theſe together ; then take the yolks of 
eight Eggs, and the whites of three, 
beat them wel], put thereto four ſpuon- 
'fu's of Roſe-water, and ſo knead the 
aforeſaid with this, and no other Liquor; 
and when it is well wrought, lay it by the 
fire half an hour in a linnea cloth; then 
roul it out in thin roules, the Jefſer the 
better, tie them in knot3, and prick them 
with a needle, lay them upon buttered 
_ and bake them in an Oven not too 
or. 


123 To make Almend-bread. 


FT'Ake a pound of Almonds, and 
blanch them, and beat them very 


well with a little Roſe-warter ; then take 
a pound of Sugar beaten fine,and a hand- 
ful of grated bread finely ſearced, put 
them into a platter with your Almonds, 
and ſtir them well rogerher, ſet them 
over a Chaffing-diſh of Coales, and. ler 

them 
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them boile till they be as ſtiff as any 

paſte z you mult ſtir them continually , 
then mould them out as thin as you can, 

and print them; ſer them into a warm 

place, where they may have the aire of 
the fire 3 if you will have any of it 

red, you muſt mould it with ſearced 
Cinnamon and Ginger, 


—— 4 3 Ox 


129 To make good Almond Milk, 


Lanch Fordan Almonds, and beat 
them fine with a litle Roſe-water, to 
keep .it from oiling ; then ſtrain them 
oſten with fair water, wherein bath been 
boiled Violet Leaves, and ſliced Dates : 
when your Almonds are ſtrained, take 

the Dates and put to it, with ſome Mace, | | 
Sogar and Salr, and heat ita little, and | * 
ſo drink u, | 


130 To makg white wet Leach, | 


T*Ake Almonds blanched and 

beaten with Roſe-water ; then ſtrain 
them with fair water, wherein hath 
been 
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been boiled Anni.ſeeds, Ginger and 
Graines , and put to it as much Cream 
| wherein Iſinglaſs hath been boiled , as 
| will make it {tiff and as much Sugar as 
* | pleaſeth you 3 ler it be ſcalding hor, and 
then run it through a itrainer, 


131 To make Red or Tellow Leach, 
T2 may make your Leach Red, 
LT byputting Tarnſole into it ; Yellow 
by putting Saffron into it. 


132 Cinnamon and Ginver Leach. 


Ake your Spices beaten and 
ſearced, and mix them with your 
ſearced Sugar , mould them up with 
Gum-Aradick infuſed in Roſe-water, 
and fo print them, and dry them. 
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133 Leachof Dates. 


TT Ake your Dates, and pill them ver 
clean within 3 bear them fine with 
| Sugkr, Ginger, and Cinnamon, _ 
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little Roſe-water , till it will work 
like Paſte 3 then Prinz them , and keep 
them dry. 


134 To make fine Cakes, 


'Ake a quart of Flower, a pound 
of Sugar, a pound of Butter, with 
two or three yolks of Epgs , three or 
four ſpoonfuls of Reſe-water, and 
a ſpoonful of yeaſt ; then roul them out 
to the bigneſs of a Trencher , while the 
paſte is hot, or elſe it will break ; ſet them 
into an Ovenz. not too hot, upon Pa- 
pers. 
| Be ſure to prick them before they 
£0 in, 


135 To make Corniſh Cakes 
Ate Claret-Wine, the yolks of 


and Mace beaten fine, Sugar 


Sy 
ind mingle all theſe together in 
Flower, and put in alittle yeaſt, knead 
them as ſtiff as you can 3 then put in Rut- 
ter, and knead it {tiff again ; then bake 
chew. 126 A 
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136 A Cordial Syrup for Melan- 
cholly 


TY 2 pound of juice of Burrape, 
and half a pint of juice of Balm, 
ſeerh it in a Skilletzand when the groſneſs 
of the juice beginneth to ariſe,then put in 
the whites of two Eggs, well beaten with 
three or four ſpoonfuls of Roſe-water , 
and when you ſee the whites of Epps 
degin ro wax hard, then put 1inalittle 
Vinegar; and when it ſeerhs, ſcum it 
clean, and run it thorough a Jclly-bag ; 
then ſet it over the fire apain, and put 
thereto one pound of _ » and let 
it boil tro what thickneſs you think 
deſt: Remember to put in a little Saf- 
iron, £ 


137 For a Conſumption. 


T Ake of Harts-tongue, Maiden- hair, 
of each one handful, Hifop and 

Balm, of each half a handful, Licoriſh 
liced one ounce, Pioney root one ounce, 
boil 


16 


boil theſe together in tw 
of Spring-water, untill half be conſumed 
then ſtrain the liquor from the Herbs,and 
take a quarter of a pound of Currance, 
waſh them clean, dry them well, and 
beat them in a Wooden-diſh, boll 
them in the aforeſaid Liquor, till half 
the Liquor be boiled away ; then train 
it out, and put to it almoſt half a 
pound of Sugar, and make thereof a 


Syrup. 


133 For the Lungs. 


pane 2 pint of good Wine= Vinegar, 
and half a pint of Colts-foot wa- 
ter, put into it half a pound of Figs 
well bruiſed ; let them boil together 
half an hour; then ſtrain it, and put in- 
to it a pound of Sugar. 


139 Amg PHILIP bis per- 


fume, 


ON ſpoonfuls of Roſe-water, of Am-|' 


ber-greece and Civet two Barley 
Corns 


© pints & a half 
i 
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Corn weight of either, a little Musk, and 
a two 
deat theſe together, and mould them 
up with a little Gum-Dragon ſteeped in 
Roſe-water, and fo dry them, and keep 


nny weight of Sugar beaten fine; 


them to burn in a Perfuming-Pan. 
140 A Coraiall tocauſe ſleep, 


T ke two ſpoonfulls of Poppy-wa- 

ter, two ſpoonfulls of red Roſe- 
Water, one ſpoonfull of Clove Gilly- 
Flowers, a little Dioſcordium, take this 
at the time of reft, 


141 A rare Palſic-Water of the 

ſame Vwtues of Doitor Mathi- 

as his Water, but of leſſer 
Oe; -- 


Ake Lavender Flowers, and fill a gal- 
lon Glaſs wuh them; then fill it 
up with Spirrit of Wine, or Malmſey ;. 
I this digeſt Six Weekes together, 


m-{ ven diſtill your Water, and put into 


[3 
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i, Sage- Flowers, Roſemary-Flowers,and 
{lweet 


ſweet Marjorum, of each one handful; 
Hyſop, Mother-wort, Pioney-roots, 
Origanum, of each one aunce, Betony- 
flowers half an ounce, Cinnamon, Pioney- 
ſeeds huld, Cardimumes, Cubebeesr, 
Cittron-pill dryed, of each two drams, 
beat them, and put them in, then put in 
a quarter of a pound of Dates ſtoned, and 
as many of Raifins of the Sun ſtoned; 


let theſe digeſt ſix weekes ; take a little 


of it with Wine. 
142 To Perfume Gloves. 
TT Ake [our gr-':.cs Muck, and prind 


it wi* Ry -vater to a difſolution ; 


then tak” cight graines of Civet, and 
grind it with the Musk, and Roſe-water 
roa Jelly ; after that, take two ſpoonfuls 
of Gum-Dragon, {teeped all night in 
Roſe-water , then beat it to a thin Jelly, 
putting in half a ſpoonful of oil of cloves, 
oil of Cinnamon, and Oile of Jeſſemy 
mixed together ; then take a Spunce, 
and dip it therein, and rub the Gloves 
' allover very thin, lay them in a dry 
clean 
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clean place eight and forty hours; then 


or mix it with ſweet Oyles, and burn it at 


rub the Gloves with your bands,till they 
come to their former limberneſs. 


143 To make « rare ſweet water, 


F Fake ſweet Marjorum, Bazil, Laven= 

der, Rofe-mary, Muſcovy, Maudlin, 
Baim, Time, Walnut-leave:, Damask- 
Roſes, Pincks,of all alike quantity enough 
to fill a Still 3 then take of the beſt Orice 
Powder, Damask-Roſe Powder, and 
Srorax,of each two ounces,{trew a hand- 


ful or two of poor powders upon the 


herbs; then diſtil} them with a ſoft fire, 


[| tiealitile Musk in a piece of Laun, and 


hang it in the glaſs wherein it drops;then 
when all is drawn out, take your {ſweet 
Cake,and mix it with the Powders which 
are left, and lay it among your Cloathes, 


your pleaſure. 


144 ef good Surfet-Water. 


Ake what quantity of Aqua-vitz you 

pleaſe, {teep a good quantity of the 
Flowers of red Poppies which grow a- 
mons the Whear, having the black bot- 
toms cut off, ſtrain them out as oft as 
you put in new 3 Jet the Aqua-vitz look 
very red with them, and Jet it ſtand in 
the Sun all the while they infuſe; then 
{rain it out, and keep it in a glaſs for 
your uſe: This is an Excellent Water 
againſt Surfets and Wind, and any illneſs 
whatever, 


145 To make a Mint-water. 


"Fake Mint,and diſtill it in an Ordinary | 
Still ; and when you have drawn a 
quart, take hart-Mint, and ſtampit in a 
Morrter, and ſtrain it, and then put a 
quart of that juice to your Water, then 
diſtill them both together again, an1 
put into the Glaſs in which it runs, one 
Ounce of white Sugar-Candy, and hait 
ail 


- 5 * . 7 0 BR. 2. Ao 


an 4 2 


and anight; and when you Still them, 


an ounce of powder of Amber, beaten 
and ſearced:this comforterh the Ktomack, 
and ſtayeth Vomiting, and is good a- 
gainſt Wind. 


146 An Excellent Water for the 
Stomadck. 


'F ke Cardus, and Mint, and Worm: 

- wood, of each a like quantity, 
ſhread them ſmall, and put them into 
new milk; pur them into a Still, and 


Still them with a temperate fire ; when 


you take it, ſweeten it with Sugar, or 
with any Syrup what you pleaſe. 


147 To make Lemmon-Water, 


T Ak the Chippings of twenty Lem- 


mons,and of two great Cittrons, in- 
fuſe them in a quart of Sack, for a day 


put in three pints of Sack more, and one 
ounce of Cloves, 


F2 


148 To make Perfume. 


'J ke two ounces of the powder of 

Juniper, one ounce of Benjamin, and 
one ounce of Storax, ſix drops of oile of 
Lemmons,as much of the oyle of Cloves, 
ren grains of Musk, fix grains of Civert, 
a little Gum-Dragon ſteeped in Roſe- 


water; ſo mould them up with it, and 


roul itin little Cakes, and dry them be- 
tween Roſe-leaves, and keep them to 
burn : your Juniper muſt be burned be- 
fore you beat it, and ſearced defore you 
uſe it. 


149 To Preſerve Cherries is }elly, 


Ake fair ripe Cherries, and ſtone 
them; then take a little more then 
their weight in fine Sugar ; then take the 
Juice of ſome other Cherries, and put 
a ſpoonful of it into the bottom of the 
Skillet z then put in a quantity of Sugar 
beaten fine into the Skillet upon y our 
Juice, and then a little juice more; then 
Put in your Cherries with the ems up- 
- was 
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Pzeſerving and Candping, 10+ 
ward ; then put in Sugar, and then juice, 
and then more Cherries; and then, as ir 
the aforeſaid manner, you may fill your 
Skillet or Pan, then ler them boile apace 
til] the Sugar be melted,and as they boile 
ſ1ft them round; then take them from the 
fire, and let them ſtand cloſe covered one 
hour z then {trew on the reſt of the Sa- 
gear, and letthenyboile till the Cherries 
are cleer, and Syrup Jelly, 


159 To Preſerve Goosberries whole. 


Fake green Goosberries which have 
* 'their full growth, and three times 
their weight in Sagar z then take a quan- 
tity of water to melt the Sugar, and 
make thereof a Syrup.; and while your 
Syrrp boiles, put in your Goosberries, 
and as ſoon a3 it boiles again,take it from 
the fire, and let it ſand cloſe covered 


three dayes; and boil them again, and 


let them ſtand cloſe covered three dayes 
longer ; then boil them again, and put 
them np, 
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longer, then boile them again, and put 
them up. 


15t To Candy the cleer Reck- 
Candy, 


TJ ke Flowers or Spices, and boil them 

in a Syrup of fair water and Sugar, 
Rirring them umil they be almoit Sugar 
againz then ſpread them on a paper, 
while they are hot, and when they are 
cold take them off, and Jay them upon 
round Wyers in an earthen Par, the 
pan muſt be made narrow in the bot- 
tom, and broad art the top then take 
as much Sugar as will fill your Pan, and 
as much water as will melt it; boil it to 
a Candy-beight; then pour it into your 
pan among your Fruits or Spices, ſcald- 
wg hot; then ſet it into a warm Oven 
or Stove, where it many neither be too 
hotynor too cold, four and twenty hours; 
then pour away all the Syrup, and ct 
the Pan into the warm place again ; then 
pick up the Wyers, with a Knife, and lay 
your Spices, or Flowers, upon Papers 
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52 To make Clicer-Cakes of any 
[mall fruits, 


7 ake your fruit clean picked from 
the Stalks, and put it mto a long 

Gally-Pot; putthe Pot into a Kettte of 
water 3 and when your fruit hath ſtood 
about four houres, pour out the cleereſt 
ofit; and with the weight 1n Sugar, 
make a Candy with a little water and 
wien you ſec it almoſt Sugar agam, put 
. 1n your juice of fruits, and fiir it over a 
ſlow fire, but do not let it bolle ; when 
you find it will Telly, pur it into Glaſles, 
and ſet them in a Stove. 


153 To make Paſic of any ſmall 


Fratt. 


'J Ake the pulp of the fruit which you: 
leave of the Cleer-Cakes, and bear 

it in a morter ; then take the weight 
thereof in fine Sugar, boil them rogether 
til] it will com? from the bottom of the 
paſnet, _ and ſo print it in your moulds, 


and dry it. F 4 154 To 
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154 To ary Apricocks, or Pippin, to 
lock as cleer as Amber, 


Ake Apricocks, and take out the 
{tones; take Pippins, and cut 
them in the middle, and pare them, and 
core them, lay theſe fruits in an earthen 
D:(h, and ſtrew them over with fine Su- 
car; fet them into an hot Oven, and 
ever (as tbe Liquor comes from them) 
pour it away, and when all the Liquor is 
come away, turn them, and ſtrew 
+ them thick with Sugar, on every fide; 
ſer them into the Oven, and when the 
Sagar is melted, then lay them on a dry 
(dh, and ſet them in the Oven, but a 
drying heat, and every day turn them 
till they be quite dry. 
Thus you may dry any plumbs. 
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155 To ary Pears or Pippins withs 
out Sugar, 


T 


TJ Ake of the faireſt, and lay them in 

{weet Wort two or three dayes 5 
then = them in a broad Preſerving-Pan 
of earth, and bake them ; then lay them 
out upon a Lattis,made of Basket-makers 
Rods, and ſet them into the Oven till 
they are dry, turning them often, 


156 To Candy Flowers with their | 
own Colour. 


Ake Gum-Arabick and ſteep it in 

Roſe-water all nigbt, the next day 
take what Flowers or Herbs you pleaſe, 
_ and dip them well in that Gum-water, 

and ſwing them well from it ; then ſtrewn 
| them very thick with Sugar beaten fine 
on every ſide, and lay them upon Plates 
to dry inthe Sun, and when you find 
they begin to dry, turn them on clean. 
plates, and if you find Sugar wanting, 


pply it, 
_ Fyg 156 Wb. 
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197 To Candy the Spaniſh Cindy.: 


T 4ke Flowers well picked, and beat 

themin a-morter z put them into a 
Syrup, as much as the Flowers will 
well ſtrain, boil them with continual 
Rirring, untill it be Sugar again, then 
Pour it upon a wet Trencher, and when 
K 1s cold cut it into Lozenges : and 
that which remaineth in the Poſner, 
{tir it, and braiſe it with the back of a 
ſpoon ; then beat it, and ſearce it, 
then work it with ſome Gum-Dragon 
Reeped in Roſe-water, then rovl it 
abroad, and print it, andſodryit, 


158 To make Naples-Biket. 


Fake Ping-apple-ſeeds a quarter of a 

pound, two ounces of Sweet-Al= 
monds blanched; the whites of two 
Eppes, ane ſpoonfull of Ale-yealt, one 
ſpoontul of Rice-flower, a ſpoonful of 
freet Cream ; beat all theſe together, 
ina Morter, then adde to it Musk and: 
OC? lf 3 ___ Amber- 


Amber-greece, drop it upon a Pic-plate, 
ang ſo bake it in what ſhape you pleaſe. 


199 To make Italian Bicket. 


'J Ake fine ſearced Sugar , worke 
it up with Gum-Dragon ſteeped 
in Roſe-water, beat it together in a 
Morter with a little of the white of 
an Egg; then mold it up with a little 
Anniſeeds and Musk, and make it in 
Balls as big a Crab's, cut them about 
like a Manchet, ſo bake them upon 
Pie-plates : When you ſee them riſe 
ſomewhat high, rake them out, and ftir 
them not until they be cold, for fear of 
_ breaking. 


160 To make Prmce-Bicket. 


F' eight Eggs, and a pound: of * 
Sugar, and a pound of Flower, beat. 'M 
all theſe rogether one hour , then rake | 
Coffins made of Tinn, and butter theta | 
over; when you are ready to fill theth, | 
put in half an ounce of . Anni-ſeels: » 
boelyy 


| 
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finely duſted, fill your Coffins balf full ; 
then ſet them. in an Oven as bot as for | ; 
Manchet, and ſo bake them. 


t61 To make Fumbolds. 


Ake ſome. of the batter of your 

- Prince-Bisket, and roul it up in 
Flower, put into it a little Cinnamon and 
Ginger, and roule it out, and knit it in 
knots and bake them, | 


162 To make Hypocyiſt. 


7 Ou may make it either of Sack 
. or White- Wine, but Sack is beſt : 
Take to every Gallon , one pound of 
Sugar, and an ounce of Cinnamon, an 
ounce Qi Ginger, and a quarter of an 
ounce of Nutmeggs, a quarter of an 
ounce of Gorriander-ſeeds, with a few 
Cloves, and a little long-Pepper,or a fow 
Grains, which you pleaſe; let all theſe lic 
in Keep twenty four hours, ſtir it twice 
or thrice in that time, then put to every 
Galloo, a pint of Mi'k,and run it hore 
the 


the Jelly-bag, and ſo put it up in bottles, 
and tye them hard,and ſet them in a cool 
place; it will keepa month. 


: 163 To make the Tuff-Taffete 
Cr 


EAT, 


Ake a quart of thick Cream, and 

- the Whites of (ix or ſeven Eggs, 
beat the whites to a froth with a little 
Roſe-Water, then take ir off, and put it 
into the Cream; then boyle it, and 
continually ſtir ir, ſeaſon it with Roſe- 
water, Sugar, and two gpraines. of 
 Amber-preece, then pour it into a Glaſs 


S or Chiny Baſon ; when it is cold, 


lay it over with Jelly of Currance 
in ſome pretty fancy, 


164 To make Garroway Cake. 


Fake a quart of Flower, and a 
pound of Butter, rub your Buttey 
into your Flower till it be not diſcerned, 
then take two yolks of Eggs and one 

white, two ſpoonfuls of Cream,' balfa 
pint. 


| pint of Ale-yeaſt,mix them all _m— 
you muſt not knead ir, but pull it in 
pieces; then ſet it to the fire to Riſe,and 
ſo ler it lye almoſt an hour, turning 
it often , then pull it in pieces again, and 
ſtrew in half a pound of Carroway- 
Gomhis, mingle them with the Paſte,then 
take it lightly with your hand,and faſhi- 
on it like an Ovall, and make it 
higher in the middle then the (tides, let 
your Oven be as hot as for minced Pies, 
and be ſure it be ready juſt when your 
Cake is ready ; ſet it in upon rwo papers 
buttered, and [et it ſtand a\moſt an hour, 


ſtrew Carroway-Comfits thick on the 
top of it. 


165 To Candy Barberies, 


A Tone the faireſt Bunches you can 

4am as you ſtone them, ſtrew on 
a little Sugar to keep their colour ; then 
take as much water as you think will 
cover them, and let them boyle with a 
little Sugar a little while, then put them 
wto a deep thing that the Syrrop may 
xp cover 
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cover them, then boyle ſome Sirrop to 
x Candy begght, and having your Supar 
drained well from the Barberies, put the 
Barberies into the hot Candy, ſtir them 
till the Sugar be diffolyed, but be ſure. 
they boyle not in the Sugar ; then open 
every bunch by it ſelf, and every Bar- 
bery, and lay them on the brim's 
of Diſhes that all the Sirrop may drain 
from them, ſhift them often, and open 
them every time ; the leſs Sugar hangs 
about them, the better ; the more they 
ſand out, the more rare ; if they be nor 
dry when you have done all this, ſet 
them into a Stove, 


166 To make a rare Sillibub 


i as: a quart of Creatn, 2 pint and: 
* balfof White-wine or Sack, the juce 
of two Lemmons, with ſome of the pill, 
and a branch of Roſemary 3 ſweeten it 
very ſweet,then put alittle ofthis liquor, 
and a little of the Cream into a Baſon.,. 
beat them till it froth, pur that froth into 
' the Sillibub-por,and ſo de till the ay 
: an 
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| and Wine be done; then cover it 
* Cloſe, and ſet it in a cool ſeller, if it 
* (andthere twelve hours it will be the 
better, if you pleaſe, you may put in 
alirtle Amber-greece into the wine. - 


167 Rare Cake without Sugar, 


Fake the whites of ſix Eggs. and, 
| one Yolk, one pint of Cream, 
ſo warmed that it may melt a pint of 
butter ; halfa pint of good Ale yeaſt, 
make theſe into lithe paſte with fine 
flower, and two ſpoonfulls of Roſe- 
water; when it 1s well wrought, pull 
it in (mall pieces, and ſtrew in a pound 
of Carroway-Comfits ; then rub ſome 
aper with butter, and make them in 
ittle cakes very thin, and bake them in 
an oven not too hot, let them ſtand bak | 
an hour. - 
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168 To make a Rare Sweet- Powder 
for the Hair. 


: pm" og of the beſt ſtarch you 
can get, put it into a Baſon, and 
put to it half apint of Roſemary-water, 
balf a pint of Roſe-water, ſtir them 
well rogether with a ſpoon, then dry 
them well in the Sun, take then the ſear- 
ced powder of Damask-Roſes, and four 
grains of Amber-greece, and mix it 


well with your ſtarch, and ſift them 
hae, 


169 To make Cakes of Pitachoes. 


"Ake halfa pound of blancht Al- 

monds, and half a pound of Pilta- 
choes, and a quarter of a pound of Pine- 
Apple-Seeds ; beat all theſe into a per- 
fect Paſte with a little Roſe-water, that 
you may roule it out like Marchpane ; 
then faſhion it upon Pie-Plates like Mack- 
roons; you muſt beat ſome ſugar amongſt 


them, lay them on Waffer-Sheets, 
and 


HTRSTT 


and prick them with whole Piſtachoes; | in 
then with a feather Ice them over with | th 
Roſe-water and Sugar, and the white of | a 
an Egg, and Bike them in an oven not 
t00 hot; then lay on ſome leaf-gold. 


170 To make Cakes of Apricocks 


T Lumps, 


'J Ake Apricocks and pare them, 

and cut them in halfesz then 
rake their weight in Sugar, put half 
this Sugar and the Apricocks into 
a Skillet, Jet them boyle apace till 
they look clear, then boyle the 
other part of the Sugar to a Candy 
height 3 then put them together, and 
ſtir them a while ; then put them 
into glaſſes, and ſet them in a Stove 


ro dry ; when the one ſide is dry, turn 
the other. 


171 To make Rasbery Sugar, 
TP Ake the juice of Rasberies, and 


wet your Sugar with it, and dry it 
in 


7 
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in a Stove leaſurely ; this will keep all 
the year, a little of it being put ito 
a bottle of Wine, will give it a good 
colour, and as pleaſant a talte as you 
can defirez in this manner you may 
make Sugar of any Fruir, Flower, 
or Herbs, 


172 Todry Apricotkgs 


Tone them that be faireſt, and 

not too ripe; then weigh them; 
as You pare them, put them into 
cold water, have in readineſs their 
weight in fine Sugar, wet it with ſome 
of the wer they lie in, and boil it to 
a Candy-height ; then put in your 
Aprecocks , and boil them till they 
are cleer ; when they have lain three 
dayes in the Syrup, lay them our 
upon plaſſes to dry ; ſet them in a 
Stove, and turn them twice a day, 
duſting them over every time with fine 
Sugar. 
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Cherries. 
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'Þ ake your Cherries toned, and pur 

them into a Pot, tie it up cloſe, and 
ſet it in a Kettle of water which boiles ; 
and when you think they begin to boile 
1n pieces, take it from the fier, and bave 
in readineſs their weight in Sugar, boiled 
ro a Candy-height, then put in your 
Cherries, but do not let them boile, 
ſtir them over a ſlow fire till it will Jelly ; 
then put them into. glaſſes. 


174 To make ſmooth Marmalade of 
Cherries, 

me them in a Kettle of water as 

you do for the rough Marmalade 3 


then ſtrain them bard, and boibthe Juice 


with a Candy, juſt as you do the rough 
Marmalade F 
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175 To make White Trencher- Plates 


that may be eaten, 


[ 


Ake the yolks of two Eggs, two 
ſpoonfuls of Sack, one of Roſe-water, 
& as much Flower as will make it into 
a ſtiff paſte ; then roule it thin, and lay 
it upon the outfides of Plates 3 the Plates 
being well buttered firſt, cut them fit ro 
the Plates, and ſet them into an hot 
Oven, (not toe hot) then rake them 
forth ; and when they are cold, take a 
pound of Double-Retined-Sugar, and 
beaten and ſearced with a little Amber- 
greece, the white of an Egpe, and three 
or four ſpoonfuls of Roſe-water z beat 
theſe together, and with Feathers waſh 
them all over,and ſet them into the Oven 
again till they be hard, 


1756 To make the Froth-Pofſet, 


Ake three pints of Cream of new 
Milk, ſet it on the fire, then take 
ſixteen 


T 


”meen Eggs, and put all the whites into 
Saſon-very deep, and beat the yolks by 
> themſelves,with ſome Sugar,make a Cu- 
” ard with them, with the Milk or Cream 
that is on the fire ,' then beat the whites 
of Eggs to a froth with two ſpoonfuls of | Þal 
$& Sack, and as much of Sugar ; when it 1s 
+ a thick froth, put it into another diſh 
* with a ſpoon, then take half a plnt of | ff 
Sack, and ſweeten it with Sugar, ſetit on 
a Chaffing-diſh of Coals in a large Ba- 
ſon; when it is hot, put in as much froth || YO 
as the Sack will receive, ſtir it in very | 
well ; then take your Cuſtard, and pour | Y© 
L upon it, ſtir it all one way while you put - Pc 
# itin;- thenif the froth do not cover the | 2 ! 
} top of the Poſler, put in more, ſtirit very || *Þ 
well,and cover it cloſe with a warm diſh; | = 
Jet it ſtand a while upon Coals, but not | £! 
ro0 hot, you may know when it is e- | © 
nough, by putting your ſpoon into the | 
| bottom of the Baſon, where itwill be | 
cleer dzjok, curd in the middle, froth on | *! 
the top» tO 
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177 To 


177 To make Banbwy-Caks 


Ake a Poflet of Sack, and Cream, 

then take a peck of fine Flower, 
balf an ounce of Mace, as much of Naut- 
meg, as much of Cinnamon 3; beat them 
and ſearce them ;z two pounds of Butter, 
ten Eggs, leaving out four whites, a pint 
and balf of Ale-yeaſt ; beat your Eggs 
very well, and ſtrain them; then put 
your yeaſit,and ſome of the poſſer, to the 
Flower, {tir them together, and put in 
your Butter cold in little pieces; your 
I Poſſet muſt be ſcaldirng hot, make it into 
a Paſte, and lay it to riſe ina warm cloth 
about one hour; then pur in ten pound of 
Currance, and a lutle Musk and Amber- 
oreece diſſolved mRoſe-water; let your 
| Currance be very dry,or elſe your Cake 
will be heavy, frew as much Sugar a- 
mong your Currance, as you ſhall think 
fir, break your paſte into little pieces in- 
to a Kimne], or ſuch like; when you go 
to put in your Currarce, then lay a lay- 
er of broken Palte, and then a layer of 
Currance, 


Rd 


Currance til] all yourCurrance are ſpent; 
then mingle your Paſte and Currance 
well together, keep out a piece of the 
Paſte in a warm cloth, to cover the-to 
and botrom of your Cakez you mu 
roul the cover thin, and alſo the bottom, 
& put them rogeiher when you think fir 
with ſome Roſe-waterz prick the top and 
bottom with a ſmall Pin or Needle, and 
when it is ready to $0 into the Oven, cut 
it in the ſides round about ; let it {tand 
two hours ; when it is baked, Ice it over 
with Roſc-water, or Orenge-flower- 
water, with the whites of Egps, melted 
Banter and Sugar ;. then ſer it into the 
Oven again till the Icing be hard. 


178 To make Cambridge Almona- 
Butter, 
TT] Ake a quart of Cream, ſixteen Eggs 
well beaten, mix them together, and 
ſtrain them into a Skillet, ſet them on 
a ſoft fire, ſtirring it continually ; when 
it is ready to boyle, put in half a quartern 
of a pint of Sack, and ſtir it till it runs 
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roa Curd, then ſtrain the whey from 
it as much as may be; then beat a quar- 
ter of a pound of blanched Almonds 
with Roſe-water 3 then put the curd 
into a Stone or wooden Morter by de- 
grees, with ſome of the Almonds, and 
2 pound and half of fine Sugar, and when 
It is well beaten, put it into preſerving 
glaſſes or gally-pots, it will keep a fort- 
night or three weeks : you mult eat it 
with bread. 


179 To make a Sack: Poſſet without 
 Breaaor e Milk. 


T Akeaquart of Ale, and half a pint 
* of Sack, let it boyle with what Spice 
you pleaſe; then take three quarters 
of a pound of Sugar, and twenty Egps, 
yolks and whites well beaten and ſtrained 
thorow a cloth ; then take a quarter of 
a pound of Almonds blanched, and well 
beaten with Roſe-water, put them into 
the Eggs, and put them into the killer 
to the other things npon the fire, keep- 
ing them ſtirring and when it boylerh 
8 - WM 
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Cinnamon and Sugar. 
130 To make Sack-Cream. 


TJ Ake a pitt and half. of Cream, boyle 
it with Nutmeggs and Mace till 
one quarter be boyled away ; then ſtic 
at till it be cold, that it may have a Cream 
on the top with ſtanding, (weeten it well 
with loaf-Sugar, pur into it four or hve 
ſpeonfulls of good Sack, then ſtir it a 
little about, and put it into the diſh; and 
when it hath ſtood halt a day, eat it. 


131 To make a Roſe-mary Trifie. 


'J ke the ſame quantity of Cream 

as above, and boyl it juſt ſo, then 
ſtir it with a ſprig of Roſe-mary till 
it be as cold as Milk from the Cow ; then 
ſweeten it with Sugar, and putto it balf 
a ſpoonful of Runner, ſtir it about, and 
pur it into the diſh; when it hath ttood 
iwo hours and a balf, ſerve it in, and 
cat 


up, pat it into a Baſon, and hold the 
Skillet over it a while, then Rrew on 
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eat it with any Wine what you pleaſ 


182 To Preſerve Figs, and to dry | 


* them, 


'Qevery pound of your.large Ripe 

Engliſh Figgg take a pound of Su- 
gar, and one pint of Water, boyle the 
Sugar and Water, and Scum it ; then put 
in your Figgs, and boyle them very well, 
till they are tender and clear, boyle them 
very fait, and Scum them clean , when 
they have lain in the Sirrop a while, as a 
week or ſo, boyle ſome Sugar to a Candy 


beight, and pur in your Fi 
they have been in a while 
ſheets of glaſs to dry. 


133 To prickle Muſhrooms; 


Ake them of one Nights growth, and 

pill them, in-(ide and out-ſide, boil 
them in water and ſalt one hour ; then 
lay them out to cool ; then make a pickle 
of White-Wine, and White-Wine- Vine- 
gar; G& boil in it whole Cloves, Mace, 
; Nutmeggs 


G 3 


gs; and when 
ay them upon 
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"224 | 
Numegpgs & Ginger fliced ; when it is 
cold, put themin : Theſe are good to 
put 1n Sauces. 

They are not good beyond March. 

Gather nonerill after Michaelmas, 

And if you would dreſs them to eat 
preſently, you muſt ſet them in a diſh 
overa Chaffing-diſh of Coales without 
aoy Liquor, and the fire will draw out 
311 their natural Liquor, which you 
muſt pour away, then put in whole Spice, 
Onyons and Butter, with a litzle Wine, 
and ſo eat them hot. 


184 To Preſerve Quinces to leok, 
W/ they are pared, and cored, 

put them into cold water till 
your Sirrop is ready, which muſt be 
made ofthe weight of the Sugar ; and 
ro every pound of Supar,a pint of water, 
when this is boiled, and fcummed, pur 
_ 1a your Quinces, and fet them on a flow 


fire, cover them cloſe, and ler them 
| ſtand 


| 


P;eſerving ukv Edildping, 125 
ſtand ſo till you ſee they are of a geod 


colour ; then boile them up quick, till the 
Quinces be tender, and the Sirup Jelly. 


185 To make red Marmalade of 


Dninces, 


WW Egh your Quinces, and -pare 

them,cut them in gquartets,and core 
them, keep them in cold water- , then 
take their weight in Sugar, and a little 
Water, and boile it and ſcum ir; then 
put in your Quinces, and ſet it on a flow: 
fire, cloſe covered z when _ ſee they 
be of a goodcolour, uncover thelt; and 
botle them up quick, till the Syrup Jelly ;; 
then put it into Glafſes. 7, 


_ . , 
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a36 The true way to 1ake the Aqua Mi- 
rabilis, which before was miſtaken 
1m this Book. 


T Ake three pints of Sack, three pints 

of white wine, one quart of Bran. 
dy, one quart of the juice of Cellendine 
leaves, of Mellilot Flowers , Cardamum 
ſeeds, Cubibbs, Gallingal , Nutmeps, 
Cloyes , Mace , Ginger , two drams of 
Sack, bruiſe them and mix them with the 
wine tet it ſtand all night in the ill, 
cloſe Ropped. with Rye paſte. As it 
Glls; keep a wet cloth about the necks 
ofthe Fri {weeten it with white Su- 
| Opt you muſt put into the 


in an ordinary Still; but if you would 
bave it very hor, Still it in a Limbeck. 


i87 To make the French-broth ealled 
Kincke. 


"Ake x leg of Beef, and ſet it on the 
fire yith a good quantity of fair 
water, 


ſs wherein it drops; you may Still it. 
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water, and when it boils, ſcum irz and 
what meat ſoever you have to dreſs that 
day, either of Fowle or ſmall] meat, put 
all into that liquor, and parboil it ; then 
rake it out and put in ſome French-Bar- 
ly, and ſome whole ſpice ; one clove or 
' two of Garlick, and a handfull of Leeks, 
and a little Salt ; wben it is boiled c- 
nough, pour it from the Barly,and put in 
x little Saffron,and ſerve it in. 


183 The Plague: water which hath 
| been ſufficiently made tryal 

of, im the t'me of thi. laſt 
Viſitation, as well as jormerly, 


Ake three pints of Muskadine, and 

boil therein one handful of Sape, 
and one handful of Rue, boil it —_ 
pint be waſted, then ſtrain it out, and 
ſet. it on the fire again ; put thereto one 
penny worth of Jong Pepper, half an 
ounce of Ginger, and a quarter of an 
ounce of Nutmegs all beaten together, 
and let it boi] a little while 3 then put to, 
ut One penny worth of Methridate, two 


04; ” ww 


- 
, > aw =_ 


_ vas 


Penny worth of Venice Treacle , one 
Juarter of a pint of g004 aqua vite, or 
rather hot Angellico water, let it be co- 
vered all the time it boils, and do not 
boil theſe Jaſt things in it: take a ſpoonful 
At a time morning and evening, alwaies 
warm; but if you are not already dil- 
eaſed, then once in a day is ſufficient : 
This Medicine never faileth , If taken 
before the heart be utterly m#trifed 
with the Diſeaſe. This is alſo good for 
the ſmall Pox, Meaſcls, and Surfer. 


199 For to waſh after the ſmall pox 
to keep away ſcars. 


Ake the ſteam of milk new from the 

_ Cow that will ariſe betwixt two 
pewter diſhes, and waſh with it , but you 
muſt alſo uſe this ointment when you go 
to bed; Take butter that is freſh, and 
boil tt in water; when it is cold, take it 
off, and beat the butter with Roſe-Wa- 
ter, and ſo anoint the face ſeveral times : 
| theſe are very good. 


109 To 


190 To make 'Scarlet Pomanaers ; 


Ake Vermillion, and put in the ſame 
=» quantity as you do of the Jam 
[ black, into the black Pomanders , put in 
blew Verdetues, for bloom colour z take 
the ſame colour as the Comfit-makets' 
uſe to colour their bloom-colour Com- 
firs with z when it is made into a paſte,. 
with Gum _— ſteeped in Roſe-wa- 
ter, then nip it from the pieces with the: 
mould; then take them out of the mould; 
and rowle them in your hands to make 
them ſmooth; then let themdry a little, 
then take a great needle, and double 
thred, and knot it at the end, and rua ir 
| thorough them , when they are quite 
dry, take ſome Eflence of Orenge, or 
| Geflemine, or the oil of Rhodum; and 
| rub it in the palms of your hands ;. then: 


rub the Pomanders in your hands one: _ { 
by one : And when they are dry, do ſq ' 
again once or twice more ; if when you: * 
make the paſte you would add a lntle- 
-fine powder of Cloves, apdaJliztle musk, 
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& will make it havea curious ſcent; 


$i A moſt excellent and certain cure 
for the Scurvy, Dropſie , or 
Spleen, or any pamn.in the head 

or Stomack. 


TJ ke balf a peck of Sage, as much ot 
Scurvy-graſs, one handfull of 
Worm-wood, chopped altogether ; then 
mix them with two quarts of broom- 
2\hes,. and ſome wheat flower to make it 
bold rogether like a loaf, and bake it 
with houſhold bread ; and when it is 
cold, break it into a Bag, and tun it in- 
eo four Gallons of Ale not too ſtrong ; 
and-at the Week's endit will be ready 
tw.drink. The virtues are innumerable, 
i S:2. g00d: appetite and digeſtion, 
4 opener and quencher of 
d drier up of Rhumes: 
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192 To fetch again the colour of gold 
and ſilver lace. 


'F Ake powder of Alabaſter, and put ie 
dry into a Pipkin, andlet it boil till 
it will boil no longer, then take it off, 
and when it is cold, lay the lace upon a 
cloth, and take a Comb-bruſh, and dip 
it in the Alabaſter, and ſo rub both 
ſides of the lace till it look as you 
| would have ir, then: beat the lace al 
over with a ſlick-ſtone. 


1193 To give a Child that is new- 
born, to prevent Convulſion\ 


Fits. 


[ve it ſix grains of red Corrall pree 
'S pared in a ſpoonful of Sack, and a 
Ittle Sugar; and. be ſure it bethe-very 
| firſt thing it takes, ; 


194 To make Creams of paſt, or fellies, 


| 
| P7 Eggs into the Creams, as for #4» 
Foo 3 and (lice the (\wect-meats I 

| 


V ety. 
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very thin, and boil with them, then 
ſweerten it, and pur it into your diſhes. 


=. 


| 


19s To make the Impoſthume water, 


Ake a handful of Burr-Dock roots, : 
& walhthem, and ſcrape them, and 
take away the outward barks z Then 
take Hyſlopy and Time, and Centory, as 
much of each as you can hold between 
wo fingers; boil theſe in a Gallon of 
Ale, till it come to a pottle; then itrain | 
it, a4 put half a pint of Honytoit, | 
and ſet it on the fire again untill it boil, 
then divide it into nine parts, and drink 
it in the mornirg faſting, and in the 
evenins ; it will cure any Impoſthume 
m the Head, or Stomack. 


196 To make the Mellancholly water. 
'F ae of the Flowers of Wall Giltj- 
=» flowers four handiuls, Roſemary 
Flowers three handfuls, Damask Roſe- | 
heavcs, Burrave, and Bugloſs Flowers, | 


of each one Handful, of Balme leaves ſix || 
handfuls of |} 


—__ 
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then take a buſhel of Elder Berries wel 


of Mary-Gold Flowers one handful, | 


- of Pincks fix handfuls, Cinnamon groſs- 


ly beaten half an ounce, two Nutmegs, 
Anniſeeds groſsly beaten one ounce, 
three penny worth of Saffron, put them 
all into a pottle of Sack, and let them 
ſtand two daies, {tirring them ſometimes 
well together, then Still them in an ordi- 
nary Still well luted, let it drop into a 
Glaſs that hath two grains of Muck , 
and eight ounces of white Sugar Candy 
beaten ſmall : Take of this water three 
times ina Week faſting,two ſpoonfuls at 
a time, and oftner, if you find your ſelf 
heavy-ſpirited ; the fire under the Still 
mult be very flow : This is very good 
o any woman in Child-bed, it rhey be 
aint, : | 


\ 


197 Tomake the Elder-Water, otherwif# 
Called the ſpirit of Sambucns. 


'Emper Rye-leaven, very light witl 
warm Water, about [WO Ounces ; 


beatens. 
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beaten, and put them into an earthen 
r, and mix them very well with the 
ven, and let it ſtand one day near the 
fire 3 then if ir do not-riſe enough, put 
in ſome yeaſt, fo let it {tand ten dayes 
covered; and now and then ſtir it; 
Then Still ir in a Limbeck ; Keep the 
Firſt water by it ſelf, and ſo the Second, 
and the Third will be good Vinegar , it 
you colour it with ſome of the Berrics: 
Still it with a (low fire, and do not fill 
your Still too ful} : This Water is ex- 
cellent to expel| the wind from the 
Stomack : And for thoſe who have the 
Scurvy, it-is Cheap , and very good. 


To make rare Cakes of Almonas. 


TT Ake two pounds and a half of Jorden 

Almonds, blanched and beaten with 
Roſe-Water ; then mix them with a 
pound and three quarters of Loaf Su- 
ar,and a little Musk,and Amber preece, 
x whites of Epps beaten to a froth, 
Jet them ſtand a little, then ſet them on 
a: Chaffing diſh of Coals, and let _ 
J » 
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dry, ſtirring them all the while; then 
rake Half a Peck of fine Blower, pur into 


it a little Salt, and three pints of Ale- 


| yeaſt; have in readineſs your Cream 


Luke-warm : Strain your yeaſt, and put 
mto it ſix ſpoonfuls of Sack, put what 
ſpice you like into your flower,and make 
all'theſe into a ſtiffpaſt with the Cream, 
workit well, and lay it by the fire to riſe 
one hour; then work into your paſt two 
pounds, and a quarter of freſh Butter 3 
pull your paſt in pieces three times, then 
{trew in a poand of Carroway Comfits z 
make this palt into five Cakes : Lay them 
upon buttered papers,and laythem-on tin 
Plates, not fo broad as the Plates ty two 
inches, then firew Carroway Combfits 
on the tops of them, and double-refined 
Sugar 3 then preſently ſet them into the 
Oven for an hour, you may. put in 
Saffron if you pleaſe, 


Ts 
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199 To maky the true Shrewsberry 
Cakes. 


FAke four pound of flower, two 
pound of Butter, one pound 
and half of fine Sugar; four 'Epggs, 
a little beaten Cinnamon, and a lftle 
Roſe-water; make a hole in the flow- 
er, and beat the Eggs; then mix all 
rogether , and mould them well, and 
make them into thin round Cakes; 
and put them into an Oven after the 
Houſhold bread is drawn : This quan- 
tity will make three dozen of Cakes. 


200 The very beſt Sur{et water, 


FAke a Gallon of the be french 

Spirits, and a pint of Damask Roſe- 
water , halt a pint of Poppy water, 
one pound of white Sugar-Candy 
bruiſed; then rake a pound and half 
of Raiſons of the Sun ſtoned, half 
a pound of Dates ſtoned and ſliced, 
-Fhen take an ounce of Mace, one 
; ounce 
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ounce of Cloves, one ounce of Cin- 
namon, one Ounce of Anniſeeds 
rubbed clean from the duſt; then 
take a quarter of an ounce of Lico- 
riſh clean ſcraped and ſliced, and all 
the ſpices groſly beaten; let all theſe 
iteep in the Spirits four dayes : Then 
' take a quarter of a Peck of red Pop- 
py leaves freſh gathered, put them in, 
to colour the water; and when it 
hath ſtood four or five dayes, ſtrain 
it, and put it into Glaſſes, and put 
in your Sugar-Candy finely beaten 
twelve penny worth of Amber-greece, 
ſix penny worth of Musk, let it ſtand 
thus nine dayes together , and ſhake 
it ſometime 3 ſo keep it for your uſe, 
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To the Honourable and 
traly Vertnous Lady, 


ANNE WROTH, 
Wife to the Right Worſhipful 
Sir HENRY W ROTH, 


MADAM, 


| Duty I owe to your 
Ladyſhip, and the reſt 
of your Noble Fami- 
ly, o—_ more than this 
Book 15 able to Expreſs ; but 


ſince 


ſince ill fate hath made me 
altogether uncapable of any | 
Worthy return of your Love | 
and bounty, be pleaſed to 
accept this as a Signal of 
what I am obliged to, I 
would not willingly dye 
while I live, nor be quite 
forgotten when] am dead 3 
therefore have I ſent forth 
'This book, to- teſtifie to the 
ſcandalous World, that 1 do 
not altogether ſpend my time 
idlely ; ſomewhat of bene- 
fit it may be to the young 
Ladies and Gentlewomen ; 
and ſuch I wiſhit; (however) 
it may ſerve to paſſe away 
their 


their youthfull time, which 
otherwiſe might be worſe 
employed. 

The Honour your Lady- 
ſhip do 5 me, in Accepting the 
Wcerion of 1t,will, I hope, 
cheriſh their belief, and en- 
courage their Practice, and 


aſluredly it doth adde very 
much to the Obligation of, 


Madam, 


Your Honours moſt Faithful, 
Rea), and moſt Humble 
Seryant, 


 Hannab Wolley. 


| — 


To 


To all al Ladies and Gen- + 


tlewomen in general, 
who love the Art of | 
Preſerving and Coo- | 


ker). 


Ladyes and Gemtlewomen, 


T 3s now about Two Tears, 
[| fance I ſent forth a little 
Book, of The true way 
of Preſerving, with 4 Pro- 


miſe, that if that found Ac-l 
ceptance , I would then pre- 


bn ent 


n_—_ 


- 
Ge. Att 


CGC—————_— 


_ 


ſent you with ſome of my Chor 


F” the Reader. 


ceſt Cookery 3; which now I| 
have done ; alſo ſome few Re- 
ceipts more of Preſerving. The 
reaſon why I ſent it amongſt 
you, without the ProteGion 
of ſome Noble Perſon, was, 
becauſe I would not ſeem to 
force a F avonr altogether un- 
deſerved; but ſince it is ſo gene- 
rally accepted on, as Þ find it 
is, T hope you will rather Com- 
mend,then Blame my Modeſty; 
and if you pleaſe to look back a 
Leaf or two, you will find it 
bath now a Prote&ion. IT 
have joyned both the Books in 
one,that they may paſs as one : 


H All 


All you that have made trial of | 
my firſt, will T hope be encouras 
ged to the Cookery alſo. I 
heartily wiſh it may give you 
the Beneſit you deſire, and then 
T ſhall have mine. | 

Thus beſeeching your dili- | 
gent Praftice herein, 1 doubt | 
not then but to gain the eſteem | 


_ of veing, 


Ladies, 


Your unfeigned Friend 


and Servang, 


Hannah Wolley, 


OMEN MNMERA 
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i - pickle Cucymbers to louk, 
very green, 


WWgAke thoſe that you mean 
= to pickle,and lay them in 
water and ſalt three or 
four daies;z then take a 
good many preat Cu- 

. cumbers and cut the 
outs of them into water, for the in- 
ſides will be too pappy , then boil them 
in that water with Dil] ſeeds and Fennel 
ſeeds, and when itis cold put to it ſome 
falt and as much vinegar, as will make it 
a ſtrong pickle; then take them our of 
that water and falt, and pour ihat over 
them in your veſle], then Fer them ſtand 
H 2 cloſe 


RY KK "Re A & % 
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cloſe covered for a fortnight or three 
weeks, then pour the liquor from them, 
and new boil it, putting in ſome whole 
Pepper, cloves, and mace, and when it 1s 
cold, add to it ſome more vineger, and a 
little ſalt; then pour it on them again,zand 
let them Rand a Moneth longer;then boil 
It again, and when it ig cold, put ſome 
more Vineger, and pour it on them a- 
gain ; then let them itand a longer time, 
and as you ſee occaſion, boil it over a- 
gain, and always put your ſceds and pie- 
ces of Cucumber, on the top; be ſure 


your pickle be cold when you pour it 
over. 


2. To pickle Puyrſiane to keep all 


the year. 


'F ake the bigge!t ſtalks picked clean, 
| then ſtrew bay-ſalt firſt into your 
pot, and then the {talks of Purſlane, and 
then ſalt again ; (ſo do til} your pot be 
full, then tye it up cloſe, and keep it cool. 


3. To 
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3» To ſtretch ſheep guts. 


AE they are clean ſcoured, lay 
: them in water nine days, ſhiſting 
them once a day, and they will be very 
eaſte to hill; agd when they are filled, 
they will returnto their wonted bigneſs. 


4. To make a Sack poſſet. 


"JT Ake a quart of thick cream, boil it 

with whole ſpice, then take (1xteen 
Eggs,yolks and whites beaten very well, 
then heat about three quarters of a pirr 
of Sack, and mingle well with your 
Eggs, then ſtir them into your Cream, 
and ſweetenit; then cover it up cloſe 
for half an hour or more'over a ſeeth- 
ing pot of water, or over very flow 
embers, in a baſon, and it will become 
like a cheeſe. 
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5, To make Penado 


197 'J ke Oat- meal clean picked,ſteep it in 
| - water all night, then ſtrain the wa- 

ter clean fromir, ahd boil that water in * 

a Pipkin,with a blade of Mace, and ſome 

currance; when it is well boiled put in 

the yolks of two or three Eggs beaten j; 

with Sack, a little ſalt, and as much Su- þ 

Far as you ſhall think fit, then ſtir it 0- 

ver a ſoft fire that it curd nottill you 

think it be enough. b 


6 To makes the Orenge Pudaing. 
"Take the rind of a ſmall Orange, 

paired very thin, and boiled in le- 
veral waters till it be very tender, then 
beat it very fine in « morter, then pur 
to it four ounces of fine Sugar, four 
ounces of freſh butter, the yolks of ſix 
Eggs, and a ſpoonfull or two of Cream, 
with a very little ſalt ; beat all theſe to- 
ether in a morter while the Oyen heats, 


then bake it io puff- paſt , 
ov. Ts 
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7. TomakeFrench-Bread. 


"Jake half a buſhel of fine flower, ten 
Eggs, yolks and white, one pound 
and half of freſh butter,' then put in 
as much of yeaſt as into the ordinary 
mancher ; temper it with new milk pret- 
ty hor, then ler it lye halfan hour to riſe, 
then make it into loaves or rowls, and 
waſh them over with an Egg beaten with 
mM:!lk ; let not your Oven be too hot» 


8. Tomake a Made diſh. 


Akz four ounces of blanched Al- 
monds beaten, and ſtrain them in- 
to ſome Cream ; then rake artichoke 
bottoms tenderly boiled and ſome raar- 
row boiled then boyl a quart of Cream 
Ull it be thick, (wecten it with Roſe water: 
and Sugar, then lay your hartichokes into 
a diſh,and the marrow on them; then mix 
your A'nond cream, and the other to- 
gether and pour it over them, and let ir 
itand, upon Embers till you ſerve it in, 


H 4. 9+ To 
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9. Tomake a Cake wth Almunads, 
"Jake ane pound and an half of fine 
flower, of Sugar twelve ounces {| 
beaten very fine, mingle them well to- {| 
ether, then take a half a pound of Al- | 
onda dlanched an2 beaten witha iutle 
Roſe water; mingle all theſe with as 
much Sack as will work it into a paſte, || 
and put in ſome ſpice, ſome yeſt, and 


plumped currance, with a pound of But- 
cr; lo makeitiitoa Cake and bake It, 


19 To Seaſon a Chicking Pye, 


Q <aivn them with Nutmegg and Su» 

gar, pzpper and ſalt, Raiſons, Cur- 
rans and Butter 3 when it is baked, put 
m clouted Cream, Sack and Sugar . 


— hs... 


is, Ts make an Heri Pye. 


"Take Lettice and Spinage , a little 

Time, Winter-ſavory,and ſweetMar- 
jorum, chop them, and put them into the. 
Pye, with Butter, Nutmeg, and Sugar, 
a 
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a little Saltz when it is drawn, and a lit- 


tle cooled, put in clouted Cream, Sack, 
and Sugar. 


12, To ſtew Gurnets, 


| QOTew them with White Wine and Salt, 

whole Cloves, Mace, Nutmeg, and 
Cinnamon ; when you take them up, pus 
| jn ſome Butter and Sugar. 


13, To boyle Place or Flounder. 


BOy ylethemin White Wine, water and: 
Salt, with ſome Cloves, Mace, Lem- 
mon pill, and ſome ſmall Onyons. 


Iq., ef Cawale for a [ick, body. 


Ake Lemmon" poſlet - drink, and 
F thicken it with he yolks of Eves, 
and (weeten it with Sugar. 


A— 


15. To make a Pye with Eels and Oyſters. 


Jake the Oyſters from their 1iquor, 
and put them to the Eels, and ſea- 
Hs ſon; 


EY 
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ſon them with Pepper, Salt and Mace, 
Raiſons and currance, then put them in a 
Pye with good ſtore of butter and fruit 
on the top. 


16. To make 4very geod Hare- Pye. 
'T Ake our all the bones, then lay it on 
2 grid-Iron, under which 1s freſh 
coals; when it begins to dry, turn it and 
ſprinkle it with Wine Vinegar, wherein 
hath lien Nutmegg, Cloves and Mace 
bruiſed ; and as it dries, ſprinkle it with 
this liquor ; ſo do till you think it rea- 
ſooable well boiled, then Jay it in ſuch 
| Vinegar all night ; the next day broile it 
a ligtle, then lard ir, and bake it with 
good ſtore of Butter, and eat it cold; 
add a little Salt. 


17. To Roaſt a Pike. 


Raw 2 large Pike at the pills ; when 
= he is well waſhed, fill the belly with 
great Oyſters, and lard the back with 
| 14g herrings 3 tie it on the ſpit, and 

alte it with White Wine and er 
wil 


| 
5 
Na 


mY 
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with two or three anchoves difſolved 
thereinz rub your diſh with garlick, 
make ſawce with Capers, Lemmon, 


Butter, and White Wine, and ſome an- 
choves. FEE: 


18. To Roa#it Lobſters, 


T ke two great Lobſters alive, waſh 

them clean, and ſtop the holes as 
you would to boil them, te them fal? to 
a ſpit, the inſides together, baſte them 
with water and Salt veryofren, till they 
are ready, which you will find by the 
redneſs of them ; then have ready ſome 
Oiſters {tewed and cut ſmall, put them 


into a diſh with melted Butter beaten 


thick, then take three or four ſpoonfuls 
of the liquor the Oiſters were ſtewed in, 
and diflolve . in it two Anchoves, then 
put the l1quor into the melted Butter, 
and put it into the diſh where the Lob- 
ſters ſhall iye then take the Lobſters and 


7 crack the fhels that they may be ealle to 
| Open, and ſerve them in, 


19, To- 
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19. To make a Pumpun'Pye. 


Ry it in thin Qlices with ſweet herbs 

and Eggs,in Bu ter,till it be tender; 
then pur it into a Pye, with Butter, Rai- 
ſons, Currans, Sugar, and Sack, With 
ſome (harp apples; when it 1s baked, 
put in ſome beaten Butter. 


20. To mike a rare Lamb Pye, 


Ake a legg of Lamb, and take out ail 
the meat clean out at the preat ends, 
but Keep the «kin whole ; then prels the 
meat 1n 2 cloath, then mince it ſmall, and 
put as much more Breft-ſuet to 1t a5 the 
meat doth weigh, finei; ſhred ; then pur 
to it Naples-bizket finely grated, ſeaion 
it with Cloves, Mace. Nutmegs and Cin- 
namon, Roſe-water,and a little Salt; then 


ſpred ſome candied Orange pill and Cit- 


tron, Mix it together with ſome Sugar, 
then put part of th2 meat intothe «kin, 
and lay it into the P;e&3then take the re{t 
of the 1ncat,and make 17 ap In balls witte 
F-98, 
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Eggs, and a little flower; then lay them 
into the Pye to fill up the odd corners, 
then take candied Orange and Cittron, 
cut in long narrow pieces, and ſtrew 0- 
ver it ; do not forget to put in ſome 
Curraus into the minced meat ; when 
you lid the Pye,leave a tunnel , and when 
it is baked, put into it a cawdle made 
with Sack. Supar, the yolks of Eogs, and 
Butter; you muſt put Butter into the 
bottome of your Pye, and on the top, 
with ſome marrow and Dates cut in long 
pieces3 this 15 2 very fine Pye for thoſe 
that love ſuch Rich Pyes. 


IT To make A pudding 0| "$4 Lof. 


Hip a white Loaf, and put it into a 

<killet a Jittle bigger than will hold 
it; put as much Creim to it 2s will C9. 
ver it 3 put ina Lliade of Mace,and boll it 
till it be render, then take it up, and 
pour melted Butter, andSack, and Sugar, 
Over it, cs 


22, Ta ? | 


4 a 


22. To makg rare Chees» Cakes. 


Er ſome cream over the fire, and 
rurn it with Sack and Eggs, then 
drain it well , and ſeaſon it well with 


Roſe-water and Sugar, and Epgs, ſpice, 


Currance,and afew ſpoonfuls of Cream, 


ſo put it into your cruſt, adding a little 
Salt, and ſo bake them. 


23, To fry Garden beans. 


fry them with ſweet butter, whole 
purlſly, and ſhred onyons, and melt but- 
ter for the ſawce. 


24. To make a Soryel-ſallet. 


Ick it clean from the (talks, and boil 

it, and butter it well, put in ſome 
Vinegar and Sugar, then garniſh it with 
hard Exgs and Raiſons, 


Olle them wel], then blanch them, and 
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25, To boil a Gurnet: 


Das your Gurnet, and waſh it clean 

boil it with water and Salt,with a fag- 
o0t of ſweet herbs, and a blade of 
Mace; when it is boiled and well-drained, 
pour upon it Verjuice, Toy But- 
ter and pepper, thickned with the yolks 
of egg s garniſh your diſh with barber- 


ries and oranpes, 
26 To Roaſt a Legg of Mwtton, 


T Ake a legge of mutton, pare off 
<= allthe skin as thin as you can, lard 
it with ſweet lard, and ſtick about it 
about a dozen of cloves; when it is half 
roaſted, cut off three or four thin pieces, 
and mince it ſmall] with a few ſweet herbs 
and a little beaten ginger, put in a ladle 
full of claret wine, a picce of ſweer but- 
ter, two or three ſpoonfuls of verjuice, 
a little pepper, and a few parboiled ca- 
pers 3 when all this is boiled ropether, 
then chop the yolk of an hard egg into 


1 


ic, then dredge your lego with flower, 


: DO 
and ſerve it upon the ſawce. 


27, Toboil Chickens m white broth, 


Ruſs your Chickens fit to boil, and 

boil them in fair water, or thin 
Mutton broth, with a litthe Salt, a blade 
of Mace, and two or three dates cnt in 
pieces ; thicken your broth with beaten 
Almonds. ſeaſon it with Sack, Sugar, 
and a little Verjuice. 


28. Toboll Chickens or Piacons with 
Gooſverrius, or G-apes, 


Oil them with Mutton-broth, and 
White Wine, with a blade of Mace, 
3nd a little Salt, fl] their bellies with 


ſweet hearbs; when they are enough, 


thicken the broth with a piece of man- 
cher, and the yolks of two or three hard 
Eggs, {trained with ſome of the broth ; 
chen put ſom? of the ſame broth into a 
boiled meat- diſh with Verquice, butter, 
and Sugar ; then put in your Grapes or 
Gooſeberries 


_ _ £m RO 
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Goolcderries ical:ledtender, and pour it 
over the breaſt of your Chickns. 


24. To make a ah with ne ſweets 
bread 0; Seas, 


TD O:!! or roait your Sweet-bread, put 
k ) tont a tew _parbuiled Currans, a 
niinced date, the yolks of two new laid 
Ego, alittle mancl et vrated fine ,, ſea- 
{1 it with pepper, Salt, Natmeg, and 
Sugar, wring 11the juice of an Orange 
Or Lemmon, and put it between two 
ſheers of putt paſte, and bake it, or fry 


it, 


30. To make a Carp Pye. 


Aſh your Carp well, and after 

you have ſcalded ir, then draw it, 
and waſh it again 3 then dry it well, then 
put it in a pye. with good {tore of (weet 
butter, a little mace, pepper and Salt, 
with a few Capers, and a little Vinegar 
ſprinkled in. 


$1, To 
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31. To make 4 Steak-Py. 


E3ſon your Steaks with pepper, Salt, 
and Nutmegs, and let it lie one 
hour, then take a piece of the leanelt of a 
legg of Mutton, and mince it ſmall with 
Oxe ſuet, and a few ſweet hearbs; then 
put in grated bread, the yolks of Eggs, 
ſweer Cream, Raiſons of the Sun, work 
all together like a pudding with your 


hand (tiff, and make it into balls, putting | 
m a little Salt, then put them and your | 
Reaks into a deep Pye, with good ſtore | 


of Butter, ſprinkle a little Verjuice on 


it,and bake it, then cut it up, and rowle | 
ſageleaves in butter,and fry them, and | 


ſtick them upright in your walls, and 
ſerve your pye without a cover, with 
the juice of Orenge or Lemmon. 


32, To make a Pigg-Pye. 
S Cald it, and lit in the middle, fley it, 


and take out the bones; ſeaſon it with 
Pepper, Salt, 


I ah, mas ww (2 foo af 


Cloves aud Mace, and 
Nutmegg, 


amen 
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8 Nutmegg, chop ſweet herbs fine, wil 
{ the yolks of two or three Eggs, and ſomE 
/ plumped currants, then lay the one half 

j of the pigg into your pye, and the herbs 
; and currance and falt over it, and ſome 

] buttetz then lay the other half of the 
pigg on the top of thar, and the reſt of 
the herbs and currance on the top with 
ſome butter, and ſo bake it 3 you may eat 

it &0t or cold, 


33 To make a Kea- Dear Pye. 


2 PArboil it, and lay it all night in red 
1 wine and vinegar, then lard it thick, 

, | and ſeaſon it with pepper, Salt, Cloves, 
Mace, Nutmegg and Ginger, bake it in 

| a deep Pye of oe-rafte, with ſtore of 
butter; let it ſoak well, leave a vent- 
hole in your Pye, and when you draw it 
out of the Ovyengfit it up with butter and 
Vinegar, and ſo keep it and eat it cold. 


PX Y 
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34. To makea Hare Pye. 


T) Arboil two Hires, and take ihe fleth 

from the bones, mince it ſmall, and 
beat it in a morter, then fawvce it in wine 
and Vineger,a3 You would do rl Dzar ; 
lap all this about the chine of one Hare, | 
and fo it will ſe:m but one; lard it web, 
and put it into your Pye wit $004 ſtore 
O' buiter, ſeaſon it with Salt anJ ſpice, 
when you beat it ; when it 1s baked, put 
11 ſome melted butter to fill it up. 


A——— -_ th - } SORE 


35. Ts nike Fritters. 


Take the curd of a Sack poſlct, the 

yo:ks of five Eggs,the whites of two 
Eggs, and 4 little fine flower, put ina 
little Nutmegpg and ſome Ale, and a lutle 
ſalt, mingle them well together, then 
ſlice in ſome apples very thin, and ſo 
dry them 1n lard boiling hot 3 if your 
batter be to0 thin, ir will drink fuer ; if it 
be in good temper, it will ſwim. 


han pugas mm. ©y gy Bw wn ap A&A mae ON wy cw J a. 


26. T4 


26 To make broth of a Lamb's head, 


I DOile it with as much water as will 
| cover it, and all ſorts of ſpice you 
like, thicken it with {trained oat-meal 
" Wand cream, put in ſome raiſons and cur- 
' Wrance, which hath been plumbed' firſt, 
and a little ſalt , when you take it up, 
put in ſack and ſugar. 


{e 37 To make 4 Cambridge pudarng, 


Farce grated bread thorow a cullen- 
der, mix it with a little flower, ſalt, 
minced dates, currance Nutmegg and 
Cinnamon, and ſuet ſhred, new m:lk, fine 
ſugar,and eLgs,leaving out ſume of their 
whites, ,v01K all together pretty {tiff, 
then take balf the pudding on the one 
ſide. and half on the other fide, and make 
it round like a loaf; then take butter, 
Wand put it in the midſt of the pudding, 
and clap the Other half on the top of i, 
Put it inte »Olling liquor, and when it is 
boiled < o' Bb, cur it in the middle,and fo 
Wſerve ito 28. To 
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38 To make a Florentine of Veal, or ot her 


cold meat, 


ME your meat fine, mix it with | 
Srated-bread, currance, dates, 
Nutmegg and ſugar, witha little roſe- 
water, a little ſalt, and two or three 
eggs, warm them together over a cha- 
fing diſh of coals, and ſtir them all the 
while, bake it in puff-paſte ; take ſome | 
of this,and lay it upon thin ſlices of white | 
bread, firſt waſhed with the yolks of | 
Eggs and fo fry them, and ſerve themin 

with beaten ſpice and ſugar for the ſe- | 
cond courſe, 


39 Toboile a Capon with Rice, 


Oile a Capon with water and falt, 
and a handful), of ſmall oat-meal,then 
take a quarter of a pound of Rice and 
ſeep it in water,and ſo half boile it; then 
ſtrain the Rice thorow a Cullender, and 
boil it in a quart of milk; then put in 


ſome large mace and ſugar,pur in a little 
Roſe- 


o 
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Roſe-water, then blanch half a pound of 
Almonds, and beat them with cream and 
roſe-water, and ſo {train them into a 
pipkin by it ſelf, and warm them over the 
fire z then take up your Capon, and pour 
the Rice over it,and then your Almonds; 
garviſh your diſh and ſerve it in. 


40 Tobole a Capon with Pippins, 


Arboile your Capon in water and 
P ſalt, then put the marrow of two 
or three good bones into a pipkin wirh 
a quart of white wine, a little fliced 
nutmepg, four or five dates, and ſome 
ſugar; then pare ſome Pippins and cur 
them in quarters, put them into a pipkin, 


and cover thcm with ſugar and water ; 


then make ſippets, of biskets, then take 
the yolks of height hard eggs, and ſtrain 
them with a !ittle verjuice, and ſome of 
the broth wherein the capon is boiled, 
put them to the pippins with a little ſack, 
ſtir them together,and ſerye the capon in 
with them. 


41. To 


41 Toboile a wilde Duck: 
TJ Rub and parboile it, then half roaſt 


it, then carve it, and ſavethe gravy 3 
take {tore of onyons,Parſley and pepper, | 
put the gravy into a Pipkin with a few 
currance, large mace, and claret wine ; 
boil them together with the Duck; when 


it i5 enough, put in butter, and ſugar,and 
ſo ſerve it in. 


42 To boile Sawſages. 


Olle them in clarer wine, large mace, 
and ſweet herbs. 


43 To ſowce a breaſt of Veal. 


ROne it, and lay it in fair water till the 
blood be gone, then dry it, then take 
all kind of ſweet herbs, beaten nut- 
meg, cinnamon and ginger,  lemmon- 
pill cut in fine pieces, mingle all roge- | 
ther, and {trew all theſe on the inſide 
of your veal, then tye it up like a coller 
of | 


of brawn z let your liquor boile, being 

water and falt, then put in your veal, ſo 
you may ufe racks unbond, or breaſts un- 
bound ; let it be ſcimmed very clean, 
put ina faggot of ſweet herbs and cover 
it , for that will make it look white ; 
when it is almoſt boiled, throw in a little 
ſliced nutmeg, large mace, and a lemmon 
fliced, ſo keep it in the ſowce-drink, and 
ſerve it with vineger, and ſhred fennel in 
1t, Or alone. 


44 To make 4 grand Sallet, 


Ake in the ſpring-time, the buds of all 
kind of ſweet herbs, and of violets, 

and a handfull of capers, ſeven or eight 
dates cut in ſlices, one handful of Railins 
of Sun ſtoned, one handful of blanch-. 
ed almonds, a handful of currans, five 
, | or fix figgs ſliced, a preſerved orange 
| curin ſlices; mingle theſe together, then 
| take adiſh fit for a ſhoulder of mutton, ſer 
ſtandard of paſte in the midſt of it, put 2 
theſe mixed things about the ſtandard. 

| fet upon your mixed-fallet, four half 
kmmons with the flat end downward; 
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- right oyer apainſt one another : balf 
way betwixt your {tandard and the diſh 
ſide, prick in every one of theſe a branch 
of roſemary with preſerved Cherries ; 
ſet four hard egges without the ſhells be- 
wwixt your lemmons, the biggeſt ends 
downwards; prick upon your egges, 
ſliced dates'and almonds, then lay ano- 
ther Parniſh between the brim of the 
diſh and the fall:zt, of quarters of hard 
egges, and round llices of lJemmons, then 
garniſh rhe brimme of your diſh with 
pzelerved orange in long flices, and 
betwixt every flice of orange a little heap 
of capers. 


45 Toblazxch Manchet im a frymng-Pan, * 


Ake the yolks of nine eoge, and hive 
whites, beat them with halt a pint of 
ſweet cream, put to them halfa penny 
manchet grated, ſome ſugar, nutmeg, 
mace, and roſe-water, fry it with ſweet 
butter as you would a Tanſie in a 
very ſmall Frying - panz when it is 
iryed, waſh it over with a little ſack 
and 
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ſcrape on . 4 


46. To make a very good 
Pudaing. 


and the juice of a lemmon, 
ſome ſugar and ſerve it in. 


Ake the crumb of a penny white « 
loaf and cut it like dice, then ponr .-/ 
over it a pint of ſodden cream,and cover - 
ir til it be cold, then takethe yolks of 
of four eggs, and two whites, beat them 
very well, and put them to the reſt, then 
put in beaten ſpice and ſagar with ſome 


ſuet ſhred ſmall, then adde a littlealt ; 
put it into a diſh well buttered, Iv j 
firſt put ſome thin ſlices of pippin in thE / 


bottom,and ſome raiſons of the ſun; then * 
ſtick on the top, ſome good bigg pieces 
of marrow, and ſo bake it, ſcrape fine 
Su F into it, and ſerve KR to the 
Tadle, 
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447 To pickle Hartichokes. 


SAther them with long {talks, then 
cut the talks off cloſe to the 
- Hartichokes, then take the pith out 
+ ofthe ſtalks and put it into your liquor, 


- Which muſt be water, with pears and 


apples ſliced, and a quince or two, make 
good Kore of liquor, boile your liquor 
* @ While, then put in your Hartichokes 
» till the puth be tender in the bottoms 
of them, then take them up and let the 
liquor ſeeth a good while after, then 
Tet it ſtand ill it be cold, then clenſe it, 
23nd put therewith into your barrel, a 
little falt, then put in your Hartichokes 
and ſtop them up cloſe, 


48 Toary Beef as they do in Holland. 
'T ke of the Buttock- beet of a fat oxe, 
» falt it well with bay-ſalt four or 
five daies, then hang it a draining one 
day, then ſew ic up in a thin cloth, and 


hang it up ine chimney to dry 3 when 
| you 
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you would eat any of it, boile it very * 
tender; and lice ir ſo thin that you may } 
almot ſee thorow it, and eat it witha - 
Saller. 


49 To pickle Cacumbers. 


W [pc them very clean, then ſprinkle 
them with bay-ſalr,and ſo let them 
lye three or four hours, then rake'carra- 
way ſeeds, fennel ſeeds, dill ſeeds, cloves, 
mace, ginger, nutmeg and cinnamon ' 
beaten together ; then wipe the ſal from. 
your cucumbers and lay them into your 
per, and betwixt every lair,lay ſome bex- 
ten ſpices,and let your laſt laire be ſpices, 
rhen fill np your pot with white wine 
vineper, and ſtop ther cloſe, | 


59 How to make minced meat to Reep | 


five or ſix months, 


ſtore of ſuet, then ſeaſon it with Ipkc 
le andfalt, then bake it in a pot, .and Ke 


l 3 


Ake a legg of beef and boileit vet 
tender, then ſhred it very hae wi 
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' 2 in ſeveral pots filled up with melted 
butter; and when you would eat of it, 
cut ſome apples in thin little pieces and 
* New them, and put in ſome plumped 
currans 3 when they are ſtewed well, 
put in ſome of your minced meat, mix 
rhem well togethes and ſerve itin upon 
{11ppcts, 


51 To make Dutch Sawſages 


Take beef and ſhred it fine, then ſea- 

ſon it with ſalt and ſpice as you 
\ Ukke it, then beat it in a morter, then fill 
your guts, being made very clean; then 
put ſo much falr into water as that it 
may bear an Egge, then boile it ; and 
when it is cold, put in your Sawſapes ; 


# you may keep them from Aichaclmas 


to Mas ). 
523 To make Anchovis of Sprats. 


Th 


peck of the beſt Sprats, pluck off 
beads, and ſalt them a little 
over night, then take a little barre), and 


lay | 
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lay in it firſt a ]4ire of bay falt, then a 
laire of ſprats, and ſo do till your barrel 
be full, putting in between every laire a 
few bay leaves, anda little lemmon pill, 
let your laſt laire be ſalr, then ſtop the 
barrel cloſe that no air get in, then pitch 
it and keep it ina cool cellar, and once 
in every week turn it upſide down; i 
two or three months you may uſe of it, 


$3 Tomake Rice milk, 


TJ Ake half a pound of Rice, waſh it 

well in warm water, and dryitin * 
an oven, after bread is drawn, the - j 
b:atit to fine flower, then take a pottle - 
of cream, and blend a little of the flower 
therewith , then fer it on the fire and 
thicken it with the reſt of the flower, put 
in ſuch ſpice as you love, and f(veeten 
it wit2 ſugar, 


54 To make the beſt Almond pudding. 


Ake half a pound of ſweet almonds 
blanched and beatcn with roſe-water 
I 4 very, } 
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very well; then boile a quart of cream 
with large mace and nutmegg; when it 
hath boiled a while put in the almonds, 
and boile both together tl] it will come 
from the bottom of the s$killet, then 

pour it out and ſweeten it with roſe- 
water and ſugar ; when it is almoſt 
cold, breaz in twelve egges, and leave 
Out haif the whites, then colour them 
accorcing to your fancy, and if you | 
put in any currance, let them be firit | 
plumped; put in marrow ſome thing 
groſs, or beef ſuet finely ſhred, then fill 
your skins and boile them a little, then 
take them out again, and boile them 
again when they have cooled a little. 


$5 To make a Devonſbire white-pot. | 


Tat a quart of new milk, a penny 


e loaf ſliced very thin, make © 
. ſcalding hot, then put it to 
g and break it, and ſtrain it tho- 
allender, put in two &Be- * | 
lietle nutmeg, currans, ſugar and ſalt, 
and then bake ir. 

$6 To 
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v6 To make clouted eream; 


"Fake the morning-milke and ſcald' 
it at noon, when it pimples ſlack 
the fire, then let it ſtand and harden 
a little, then take it off and let it ſtand: 
till the next day ; then take it off with 
a skimmer, and ferve it to the table. 


&7 To keep Vens(on nine or ten months 
—_ ſweet. 


Ake a haunch of Veniſon and bore 

| holes in- it, then ſtop in ſeaſoning 
into it, as you do parſley into beefin the 
infide of it; if it be red Deer, take pep-- _. 
per, nutmegg, cloves, mace, and falt ;: 
ifir be fallow deer, then only pepper: 
and ſalt; when it is thus ſeaſoned, dip 
it in white wine vineger, and put it in 
an earthen pot with the ſalt (ide down, 
having firſt ſprinkled good Rore of 
ſpice into the pot; if it be fallow- deer; 
three pounds of butter will ſerye, bur 
if reddlcer then four pound 3 w 
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”* putit into the oven, lay an earthen diſh 
* Over it, andpaſte it cloſe up that no 
air can get outnor in, ſo let it Rand fix 


or ſeven hours in a very hot oven; 
when it is baked, take off the cover, and 


put in a trencher and a ſtone upon it to 
keep 


the meat down in the liquor ; fill 
up the pot with melted butter, and ſo 
keep it, ſerve it to the table in ſlices with 
multard and ſugar. 


53 To make good White pudding te 


if Ka three pints of cream, the crumb 

" of two penny loaves, boile your 
cream with a little mace, ſlice your 
bread into a baſon, and put your cream 
mto it, thentakea Pound of ſweet al- 
monds blanched and beaten with roſe- 
water, balf a pound of rice flower, the 
yolles of ten egos, and as much ſugar 
gs you think fit, a little ſalt, and a good 
deal of marrow, ſo fill your skins and 


houc them, 


59 To 
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es I 
and put in a ſpoonfu] or two of cream, 
then heat ſome butter in your frying 
pan, and when it is hot, put in your eggs 
and ſtir them a little, then fry them nil 
you find they are enough ; and a little 
before you put them out of the pan, turn 
both the {ides over, that they may meet 
in the middle, and Jay it the bottome 
upwards in the diſh ; ſerve it in with ver- 
Juice, butter and ſupar. 


66. To make puff -paſie a very quick way. 


Take three pounds of freſh butter, 

break it 1n little bits into half a peck 
of flower or little more; then put in one 
egg, and as much cold Cream as will 
work it into a {tiff paſte, do not. mould 
it t00 much, for that will melt the butter 
and then it is ſpoiled ; but ſo ſoon as you 
can, roul it abroad, and make it into 


what you would have its this will be 
extream $00d if you obſerve to do it 
carcfully. 


67 To 
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- put it into the oven, lay an earthen diſh 

Over it, and paſte it cloſe up that no 
aircan get out nor in, ſo let it ſtand fix 
or ſeven hours in a very hot oven, 
when it is baked, take off the cover, and 
put in a trencher and a ſtone upon it to 
keep the meat down in the liquor , fill 
up the pot with melted butter, and ſo 
keep it, ſerve it to the table in ſlices with 
multard and ſugar. 


53 To make good White puddings. 


"JF ke three pints of cream, the crumb 

" of two penny loaves, boile your 
cream with a little mace, ſlice your 
bread into a baſon, and put your cream 
mto it, thentake a Pound of ſweet al- 
monds blanched and beaten with roſe- 
water, half a pound of rice flower, the 
yolks of ten egos, and as much ſugar 
as you think fit, a little ſalt, and a good 


deal of marrow, ſo fill your <kins and 


hole them, 
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and put ina ſpoonful or two of cream, 
then heat ſome butter in your frying 
pan, and when it 1s hot, put in your epgs 
and ſtir them a little, then fry them ill 
you find they are enough ; and a little 
before you put them out of the pan, turn 
both the ſides over, that they may meet 
in the middle, and Jay it the bottome 
upwards in the diſh ; ſerve it in with ver- 
Juice, butter and ſupar. 


66. To make puff-paſie a very quick way. 


Take three pounds of freſh butter, 

break it in little bits into halt a peck 
of flower or little more ; then put in one 
egg, and as much cold Cream as will 
work it into a {tiff paſte, do not. mould 
it t00 much, tor that will melt the butter 
and then it is ſpoiled 3 but ſo ſoon as you 
can, roul it abroad, and make it into 
what you would have its this will be 
extream $00d if you obſerve to do it 
carefully. 


67 To 


67 To make a Floremane: 
AAke a quart of cream, and eight eggs, 


=» yolkes and whites, beat them well 
and put them into the cold Cream, ſet 


curds, then drain it in a Cullender, and 
break it well with a ſpoon ;; then take 
2 little marrow and cut it, and ſowr 
Dates ſhred ſmal], four bunches of pre- 
ſerved barberies picked from their ſtalks, 
half a handful of grated bread, ſeaſon 
it with Roſe water and ſugar; ſome 
Nutmegs and a little ſalt; then cover 
it-with ſome puff-paſte, and ſo bake it. 


68 To make a freſh Cheeſe. 


Jour 2 quarter of a pint of Roſe- 
water, ſteep in it all night one Nut- 
meg bruiſed, and a ſtick of Cinnamon 
eroſly beaten; then take five pints of 
milk, not ſo hot as it comes from the 
Cow, ſet it with a little Runnet, and 


= - well 


ir on the fire and fir it till it ran to 


when it 1s come, drain the curds very 
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\ well from the whey; then put in the 
Roſe-water (trained, and baif a pint of 
thick Cream, ſweeten :t with fugar, and 
break it very well ; then train it through 
a cloth, and put it into a liitle. Cullender 
to ſhape it , then pur it into a Dith with 
Cream, and Wine, and Sugar. 


69 To Mak A Dumpan. 


: JF Ake 2 Pint of Cream and voyl it with 

a blade of Mace, then twelve 
ſpoonfuls of grated bread, five ſpoon- 
fuls of flower, then take ſ1S,yolks of 
Eggs and five whites ; beat very | 
well, with two ſpoonfuls of Raſe water | 
and as much fair water, ſeaſorr it with . 
fugar, nutmeg and ſalt ; mingle them 

altogether with the Cream, tye t in 
| cloth, and when your water boyles, pat 
it im and boylirone hour and half, and 
when ir isenough, ſerve it in with Roſe» 
water, butter, and ſugar. 


| 
| 
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"lhe Oras: Cond. 


79 To ftewa Leo of Hutton. 


'F ake a Leg of Mutton, and mince it | 
ſmall, with a good quantity of ſuet 3 

then put it into an earthen pot and ſet it 

on the coales with a quart of Claret 

Wine, and a little thin Mutton broth ; 

then put in Raiſons, Pruens and Dates, 

Sa't, Cloves and Mace, and lt them ſtew 

together till vou think thev be enough, 

then ſerve it in upon Sippets, 


71 To ſtew a diſh of Steakes, 


'F ake a Coaſt of Mutton,and cut it into | | 
ſmall pieces, bones and all , waſh | 

| them clean, and put them into an earthen | 
por, with a quart of white Wine anda | 

little water, and ſo let it ſeeth, «kim it | 

well, then put m a good handful of Par- % 

{ly with fix Onions, both chopped very | 

 - ſmall with ſome whole Cloves, Mace, 
\ and ſalt; when it is enouph, ſerve it | 


upon Sippets. 
72 4 | 
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72 A boyled Sallet of Spinage. 


Ake four or tive handfuls of Spt- 

nage clean picked, boyl it well in 
water and falt; then drain it well from 
the water, and chop it well with the back 
of a Knife, then het it boyl in a Diſh 
over a few coals with ſome butter and 
vinegar, a few plumped Currans, and 
as much ſugar as you think fir, garniſh 
it with hard Eggs, and ſo ſerve it n« 


73 A good ſupper Diſh, 


Akea leg of Mutton,and _y thin 1 
three © 


T pieces as long as you can, 
or four fingers broad, then take Parſly, 
Onions, Penny-royal, and Time, and 
chop them fine with Mutton ſuet ; ſea- 
ſon i: with Wine, Pepper, Cloves, Mace, 
and ſalt, ſo lay it upon the ſlices of Mut - 
ron, and roul them up, and faſten every 
one with a ſcure, then roul them in the 
yolks of Eggs and grated bread, ſo roaſt 
them or bake them ina platter with but- 
cr, 
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ter. Thus you may do Veal ; but then 
put in ſome Currans. Theſe do well 
baked ina Pye, or ſtewed with Wine and 
butter, 


« 74 To mate a very good 
felly. 


'F Ake a ſhoulder of Veal, cut it in 
three ſeveral pieces, but break none 

of the dones; pare all the fat away as 
clegn as you can,then waſh-it inyfave or (1x 
waters, | let it lye in water two or three 
hours, then boil it in fair water, till it 
be very Epan,ſcum it very well, then take 
x from gle fire & put it into another por, 
with apottle of white Wine.and as wuch 
of the broth as Wine ; ſet it to the fire 
in,and ever as ſcum ariſeth,take it off; 
then fer it over a ſoft fire ſix or eight 
houres cloſe covered, then take three or 
four drops of the {tuffe, put it into the 
- -palmof your hand, and cloſe your other 
* handtoit, and when it is cold,chafe your 
hands together, and if it cleave, it is e- 
nough; then take ir from the fire and 
ſtrain 


, #8 
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Krain it z when it is cold, take away all the 


fat and ſetlings at the bottom. 
To colour it and ſeaſon it, 


75 For red fellie. 


T ter ofa pint of pure white Wine, 
half a pound of Sugar, ſome Cinnamon, 
Nutmegs and Cloves bruiſed ; then take 
a Tornfel cloth or two well dryed by the 
fre, and beaten with a ſtick from the 
duſt; put them into the Felly ſtuff, and 


ſet them to the fire till ir be good and 


warm ; then wring the clothes well till 
you think it be coloured enough ; then 
put in {1x or eight whites of 
beaten, {tir them well till it be 
then take it from the fire, and 
thorow a Jelly-bag. 


76 For Chryſtal Jely, 


JF ake the ſame quantity of your Jelly 
{tuffe as before, and Sugar, but not 


ſo much ſpice becauſe of the colour, ſo 
me boyl 


Ake a pint of your Jelly-ſtuffe,a quar-_ 


boyl ir with the whites of Eggs, and let PÞ 
it run thorow a Jelly bag. 
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77 For Amber: colour 7elly. 


T Ake the ſame quantity of every thing 
| 1 asforthered ſelly, only in ſtead of 
+ .. |Tornſe], you muſt pur in a little Saffron. 


78 To make 4 Calves-foot Pye. 


bg your Calves feet tenderly boy- 
- ted, and ſplit them in the middle; 
feaſon them with whole Pepper, falr, 
Sugar ayd Mace; then put them into 
your pfe with good ſtore of butter and 
Currans, and when it is baked, put ina 
Candte made with Verjuyce, the yolks 
of Eggs, butter and Sugar. 


79 A Made diſh for Fiſh-dayes. 


Ake Time, Sage, Marjorum,of each a 

like quantity, chop them fine ; then 

take ſix or eight Eggs beaten, and ſtrain 

rhem into the herbs, ir them well toge- 
: tner,” 
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& ther, and ſeaſon them with falt, Sugary, * 

4 Cinnaryon and Ginger, and ſome Mace 
then put it into a Platter with ſome but- 

J ter, and ſet it over a Pot-head of ſeeth- 
ing water cloſe covered, till it be hard 
enough-to ſlice; then (lice it, and lay it 
in a Diſh with ſome melted butter over 
It. EE 


80 To bake Mutton like Veniſon. 


Ake your paſte courſe, and faſhi- 
on it like a Pyez for Veniſon, 
parboyl your Mutton in Wine and Vine- 
gar and let it lye in the ſame three or 
ur hours ; betore you parboyl itgthruft 
your Knife often thorow that the liquor 
may ſoak through it; make it (harp with 
vinegar; then take it out and Jard it 
very thick, and caſt Pepper on every 
ſide of it; ſeaſon it with Pepper and ſalr, 
2nd lard inthe holes, and put good ſtore _ 
WW of butter into the Pye, and bake it ; make ' 
a vent in the middle of the Pye, and wiken 
| It is baked, hill up the Pye with melte 
| butter, and when -you ſerve it in, fiek * 
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ſome Roſemary and Bays in the vent- 


hole, and eat it with muſtard and ſugar. 


8t To make a Sallet of Lemmon, 


Ake the thickeſt rinds and cut them 
in halfes, and take out all their meat; 
then boyl the rinds in ſeveral waters till 
you can run a ſtraw thorow them, pick 
and ſcrape them clean, and waſh them in 


cold water : then make a ſyrup with 


white Wine Fo oh water and ſugar, 


#hd when it is boyled and skim'd, pur in 

our pills, cut in ſome pretty fancies, 
boyl them till they are cleer, and (ſo keep 
them. 


82 To make good Pancakes. 
E230 wed 
Ake a quart of fine Hower, put there- 
to, eight yolks of Eggs, and two 
whites, mix it with water, and make it 
thin, then put in ſuch ſpice as you think 


it with a little falt; then ſer over the 


fire ſome tryed ſuct in 2 Poſnet,and when 
it is ſeething hor, pur it iar9 the Frying- 
pan 
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pan, and pour it out clean again ; then 
pour in ſome batter as thin as you can 
and dry iv on both fides, and then put to 
it ſo much ſuet as will cover it, and fry 
It, 


$3 To make Pancakes. 


TJ Ake fair water lukewarm, make bat- 

ter therewith, with grated bread and 
a little flower and ſalt, to the quamtity of 
every Pancake, put oneEpgg,then ſeaſon it 
with ſpice and ſugar, and fry them wigtt 
butter. & 


84 To make a Haggis Pudding. 


TJ ke your Haggis or Calves ginne 
clean ſcowred and watered, and 
parboyl it well ; then take out the Ker- 
nels, and chop ic fine ; ſeaſon it with ſalt, 
Sugar, and beaten ſpice z then put to it a 
little Cream, and ten or twelve yolks of 
ggs, as much grated bread, a few min- 
ced Dates and plumped Currans, and ſv 
fill your skins, and boy] them carefully. 
- 85 To 
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89 To make Iſmgs. 


Ae your great Oatmeal, and Rteep it 

in Cream one night : then ſeaſon 

it with ſalt, Cloves, Mace and Currans 

put in ſome ſuert, or ſome marrow, and 

a few ſweet herbs, ſo fill your skins, and | 
boyl them, 


GO To make Liver-Pudaimngs. 


'F ake Hogs Liver well boyled; and 
=" {Rampirwellina Mortar ; then pur 
tO it good ſtore of ſuet minced fine, and | 
the yolks of Eggs z ſeafon it with falt, 
Pepper, Cloves and Mace, and a few 


Currance, and fill the skins and boy! 
them. - 


91 To make good Sawſages. 


'F Ake ſome Pork, not too fat, mince 
it fine, then ſtamp it ina Mortar 3 
| ſeafon it with Pepper, ſalt, Nutmegs, 

and a little Sage; then beat it well toge- 
ther, 


19s © 
ther, and'when it is enough, keep it in 
Gally pots as long as you pleaſe; and 
when you would eat any of them, roul 
them in your hand like a Sauſage, and 
dip it in the yolk of Eggs, and fry them 
in butter. 


: 92 To bojl a Rabbet. 


T Ake an old Rabber, and cut her off 

by the hind loines,and in the belly of 
her you muſt make a pudding with a 
ſweet-bread or Kidney of Veal, ſweer 
herbs, bread, (net, Currance and ſpice, 
gs and Sugar z boyl it in ſweer broth, }; 
of Mutton or the like, with ſome chop- * 
ped Parſly, and ſalt, and whole ſpice ; 
when it is almoſt boyld, put in two hand= * 
fuls of Gooſeberies, then thicken the, 
broth with the pap of Codlings, and pte 
i ſome freſh butter, ſo ſerve itin with 
your Difh finely garniſhed. 


7] * 


93 To make aT art of Cream. 


T ke 2 pint of cream and twelve Eggs, 

* yolks and whites ; ſtrain them with 
your Cream, and ſeaſon it with falt, fu- 
gar and ſpice, put to it alittle ſweet but- 
rer, and a little Roſewater, ſet it over the 
fire and ſtir it that it do not burn till it be 
thick ; then let the whey run clean from 
it, then train it from the thin, and fill 
your Tart ; bake it but a little, then caſt 
over it ſeveral ſorts of ſweet meats, and 
ſerve it to the Table. 


94 To make a Tart of Cheeſcurds, 


Take your Curds and train them with 

the yolks of Eggs, Roſewater and 
Sugar, and ſome ſpice ; put to it ſome 
ſweet butter, and ſet it over a Chaffing- 
diſh of coals till it he hot, then fall your 
Tart and bake it. 
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oy To make Fritters 


*P Ake eight or ten Eggs, and half the 

whites, beat them well, then make a 
tender Pofſcr of Ale, and Milk, and 
break the eard and the drink rogerher ; 
thentakethe thickeſt of n for JI1quor ty 
mingle your batter; then take a tile 
Sa.k, Nutmegs, Gloves and Ginger, 4 
little grated bread, flower, and alt, and 
apples cut thin, let your batrer be very 
thick, or elſe itwill drink ſuet. 


96 To make excellent Pudaingr. 


Ake a pint of ſweet cream, half a 
handful of Marjorum,as muci Penny- 
royal, as much of Winterſavory, ſtamp 
theſe, and ſtrain them into the Cream x 


then put inthe yolks of Eggs and grated 


bread, ſuer, Cloves, Mace, Nutmeg and 
fugar, with ſome-Roſe-water, and a 
lictle ſalt, ſo fill your $kins and boyl 
them, | 
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97 To ſect) a Pickgril. 


FX a fair pan, little yeſt,6c a good 
L deal of white Wine,and fair water 3 
then ſlice two Onions very thin and pur 
them to the broth , then put in a little 
whole Mace, a little ſalt and half a 
pound of butter, let them boyl roge- 
ther a good while, then wath your Pike 
and pur his tail in his mouth, and when 
be is boyled enough, garniſh your Diſh, 
and make ſawce for him with ſome of 
the liquor, ſome freſh butter, and an 
Anchovis or two. 


98 To boyl Calves lights, 


Oyl them firſt in water ; then take 
Parſly, Onions and ſweet herbs, and 
chop them ſmall, & when the lights are 
boiled, pur them into a little pot with 
the herbs and Oaions, with ſome of 


cds; we 6 


their own liquor, ſome butter and 


Verjuyce, and ſpice, and ſalt 5 ſo let them 
boyl a little while, and ſerve them on 
Sippets- 99 To 
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09 To areſs Sheeps feet 


Hen they are boyled and blanch- 
ed, cleave them in ſunder ; then 
take the yolks of Epps, with a little chop- 
ped Parſly, and a little ſalr, and fry 
them with ſweet butter : ſerve them in. 
with Verjuyce and butter. 


100 To pickle Quinces, 


F ake as much ſmall Ale as will cover 
your Quinces in the Veſlel , then 
take ſome of your refuce Quinces, and 
cut them ſmall, core and all, put them 
into the liquor with ſome Pears z cut 
in pieces a good quantity of either, let 
theſe boyl till the one half be conſumed; 
then takeit from the fire, and ſtrain it, 
and let it ſtand all night; then put your 
Quinces into a Veſle], either of wood 
or itone, juſt as they cam? fromthe 
Tree, and to every ſcore of Quinces 
put in a quart of Perry , be fure you 
have liquor enough to cover them, then 
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| cover them with the refuce Quinces, 


and put ſomething that will keep them 
down cloſe in your Veſſel that no ayr get 
I, 


101 To make Polonia Sawſaves, 


Ake Pork, and pick it clean from 

the bones and $kin, let ir not be 
to0 ſar, mince it well, and beat it m 
a Mortar very fine z then weigh it, and 
to every pound of meat, take one ounce 
of ſalt; then take Pepper, Cloves, Mace, 
Ginger, Nutmegs & Cinnamon, of each a 
like quantity,being mixed together,allow 
one ſpoonful of this to a pound of meaz 
then take Anniſeeds, Carroway ſceds,Co- 
riander ſeeds, of each a like quantity mix- 
ed together & beaten, allow half a ſpoon- 
ful of theſe to one pound of meat ; firſt 
ſeaſon your meat with the ſalt, kneading 
it invery well, and folet it lye one day 
and one nighr ; then put in your ſpices 
and knead them in very well with a ht- 
tle Muſcadine, kneading it morning and 
evening with a little more Muſcadise 
two dayes together , your guts maſt 
now 
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no# be ready, having before lyen in 
falt and water two dayes, then in ſack 
and musk two dayes more, then fill 
your guts with the meat, and ſoak 
them one night in the Chimney ; then 
hang them where they may have the 
warmth of the fire; when they are dry 
take chem down, and keep them in a bar- 
rel of Woodagſhes lifted, to keep them as 
long as you pleaſe; if you would nog 
have them dry, take them down and put. 
them into ſo much oyle as will cover 


them ; after they have been ſmoaken a 


night or two (they will keep in oyle ſe=- 
Tn years)when you would eat of ther, 
boyl them very well, and lice them thin, 
and eat them cold. 


102 To Sowce a Pig. 


AFrer it 1s ſca}ded, chine it as you do # 

" Hog, then take the ſides and dry: 
them ina cloth, then bone it afld lay it in 
water one day and one night, then take 
ſweet berbs & chop them very ſmall; and 
 fiice a mumeg, with a race of gingsz; 

minglethe ſpice and herbs well rogether 
K 5. Vith 
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with a litle ſalt,then ſtrew the fleſhy (Hes 
with them, and ſprinkle ſome white wine 
vinegar on them, then bind them up in 


collars, and tye them hard with pack | 


chred, or rather tape ; then boile theſe 
coflars in water and white wine vinegar, 
and a geoddeal of ſalt ; do not boile the 
head and the claws ſo much as the collars, 
when it is well boiled, ſtrain the liquor 
and boile in it whole mace, and pur in 
a ſliced lemmon yz when you take it off 
the fire, when it is cold, pit in your 
pigg, and let it lye one week, then ſerve 
it in with muſtard and ſugar, 


103 To Sowſe an Eele. 


F Ake a very large Eele and (plit it,then 

take out the bones,and firew it with 
ſweet marjorum, time, roſe-mary,mace, 
and ſome nutmeg z then rowle it up, and 
tye it hard, ſew it up in acloth, and 
boile it in water and falt; then make 
- ——_ for it with beer, water and 
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| 104 To ſeaſon a Calves head for a Pye. 


ww Hen you have boild it pretty well 
Cut it very clean from the bones, 


ſeaſon it with mace, nutmegg and ſalt, | 


put ſix hard egges into the pye, and a 
little above half a pound of butter ; when 
it is almoſt baked, put in a cawdle made 
of verjuice, butter, the yolks of egges 
and ſugar, then ſet it into the oven 
again. 


105 To pickle 4 Gooſe. 


Dake a Gooſe and powder her four 

dates, then take lard ſeaſoned very 
well with nutmegg, ſalt and pepper, lard 
her with it very well; then take two- 
quarts of white winegand aquart of white 
wine vinegar,and as much water to make 
it up as will cover her ; then put in half 
a handfall of whole pepper,. one hand- 
full of ſweet herbs, a handfull of cloves: 
and mace, a handfull of bay-Jeaves, ſix. | 
great onions, fix.cloves of garlick on F 
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ber till ſhe be tender, and ler her lye » 
the liquor twelve or fourteen daits; than 
_— your diſh with bay-leaves, and 
erve it in with muſtard and ſugar. 


106 To Sowſe a T urkey. 


'F Akethe fatteſt Turkey-cock you can 

ger, pluck it dry, and ſplit it dowa 
the back bone,take out all the entrals and 
waſh it clean, and ſew it up again , then 
rzke two quarts of wine, and as much 
waterz pur into it Jarge mace, cloves, 
and a handfull: of ſalt; ſer theſe on the 
fire together, and when it begins to 
doit pur in the turkey ; let it. boile, and 
kim it wel), thea ſet it. on a ſoft fire, and 
let it ew uarill it be render, then put it 
into an earthen pan, and. let it ſtand all 
nipht, then pour the clean liquor from 
the fetlings into the pot wherein you 
mean- to ſuwſe it, and put to it two 
quarts of wiute wine, a pint Of vinegar, 


_ and a bandful} of ſalt; then put the turkey 
m, and cover it cioſe; let it lye twelve 
or fourteen dayes, 
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107 To dreſs a neck of Mutton. the 
French way. 


TT ke a large neck of Mutton, boileit 

and $kim it well, then take two 
handfulls of parſly , pick it, waſh it, and 
put it into a net, and bojleit with the mut- 
ron with alitrle freſh butter, and a little 
ſalt; then take a. pinte of oyſters, and 
ſtew them in their own liquor, with a lit- 
tle whole mace, and a little white wine 
vinegar; then take half a pound of butter 


and. ſer. it on the coals, keep it beating ; 


till it be ready to boyle, then ſhred the 
parfly ſmall, and half a lemmon cut ſmal, 
four. or five ſpoonfulls of white wine 
vineger, {tirthem all rogether, then put 
in your oyſters ; garniſh your diſh with 


olives, capers, ſamphire and lemmon ; 


cover the diſh with ſippets, and lay yous 
meat. on them, then pour over your 
lawce. 
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108, To make an Apriceck pudging. 


JF ke a quart of ſweet cream, and one : 

manchet grated, the yolks of fix * 
egges, and three whites, ſeafon it with 
nutmeg, roſe-water and ſugar; boile 
your cream firſt with a little Mace, then 
mingle all this cogether with ſome mar- 
row: and when it is ready to po irico the 
oven, cut ſome preſerved apricocks in 
quarters and put in. 


109 To hafh 4 ſhoulder of Mutton, 


Hen your mutton is half roaſt- 
ed, cut ſome of it in bits and 
mince it; then ſet it a ſtewing with the 
gravy, and ſome claret wine, nutmeg, 


capers, ſamphire and a little vineger, 
with ſome fliced onion ; when it is 
enough, put in ſome lemmon minced, 
rinde and all, then lay your mutton inthe 
diſh, and pour the reſt upon it. 
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1i0 To make an »eAlmemnd Tart. 


Ake half a pound of ſweet. almonds 

blanched, and beaten with roſewater, 
then boile a quart of cream ; and when 
it iscold, take the yolks of eight eggs 
well beaten, and mix them with your 
cream and almongds, ſeaſon it with roſe- 
water, nutmeg and ſugar, cinnamon, 
cloves and mace, then bake it in a diſh 
with puff paſte ; this, if you adde ſome 
grated bread, fruit and marrow, it is a 
very hne pudding. 


111 To make an Hartichoke P Je. 


Take the bottoms of them tenderly 
boiled, ſeaſon them with pepper, 
nutmegg, cinnamon , ſalt and ſugar ; 
bevy your pye ready raiſed, putin firſt 
ſome butter, then your Hartichoke bot. 
roms, then whole mace, marrow, dates 
and cittron pill z then good ſtore of but-. 
rer again, with a little white wine or ſack; | 
when it is baked, put in a cawdle _ J 
with- + 
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with verjuice, butter, ſugar, and the 
yolks of eggs. 


12 To ſtuff a ſhoulder of Mutton 
with oyſters. 


Pitit, and cut it flauntiog, and {tuf 
it full with oyſters, baſte it with clarer 
wine and onions; and when it. is roaſt - 
ed, take all the gravy that comes. from 
it, and ſome: oylters, two- anchoves, 
capers, ſamphire,and a lemmon cut ſmall, 
heat them _— and when your mut» 
ron is enough, diſh it, and pour the ſawce 
over it, 


113 To make an O)ſter pye. 


"F Acc them out of their ſhells, waſh 

them, and ſtrain their liquor , lay firſt 
into your pye, good {tore of butter, 
whole mace and pepper ; put your oy- 
ers to their liquor, ſeaſon them with 
pepper and nutmeg, then put in hard 
eggs, whole mace and butter, with a lirtle 

falr, {0 cloſe your pye and bake tt , when 
$5: it 
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Ir is baked, put in ſome white wine, but - 


ter, vinegar and ſugar, with the yolks 
| of egges, 


114 To make Hypochriſt of Deal 


Wile. 


Take four gallons of Deal wine, two 
gallons of ſack, nine pounds of pow- 
der ſugar, twelve ounces of large cinna- 
mon, nine ounces of ginger, half an 
mance of cloves, one ounce of coriander- 
feeds, one ounce of nutmeggs z pur the 
wine and two parts of rhe ſugar int0-a 
tubb, then pur in the ſpice bruiſed , let. 
it ſtand cloſe covered twenty four hours, 
then put in the reſt of the ſugar and 
two wine quarts of milk, ſtirre them-to- 
gether & run them thorow an Hypocriſt 
bags ; keep it in ſtone bottles clofe Rop- 
ped, it will keep 2 month. 
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115 To make a Phraſe of apples, ſ 


| eiwo pippins, pair them, and cut 
them in thin (lices, then take three | 
Eggs, yolks, and whites, beat them very | ' 
well, then put to it foinz nutmeg gra- | 
ted, ſome roſe-water, currans and ſugar, 
with ſome grated bread, as much as will 
make it as thick as batter ; then fry yqur 
apples very well with (weet butteggilad 
pour it away 3; then fry them 1 
butter till they are tender ; then 1aWWa | 
m order in the pan, and pour all your 
batter on them ; and when it is fryed 
a little, turn it; when it is enough, diſh 
it with the apples downward, ſtrew ſugar 
On it, and lerve it in, 


116 To make 4 good Pudding to 
Bake, 


TFT ke boiled cream, put in ſome gra- 

ted bread, yolks of eggs, marrow, 
dates, blanched almonds beaten fane, falr, 
roſe-water, ſugar and ſpice, candied cit- 
tron 


"Gran on 


tron pill, hard eggs, and Iringo roots 3 


ſo bake it, and ſerve it in, 
117 To ſtew Chickens. 


" Ake two Chickens, pull them and 
quarter them, waſh them clean 

from their blood, ſeaſon them with pe- 
per, ſalt and parſley finely ſhred, then 
pur them into a pipken with no more 
water then will coverthen 3 when they 
are.cnough, put in a quarter of a pound 


| of ſweet butter, then take up your chick- 


ens, and put in ten eggs wel] beaten, ſtir 
It till it be thick, then pour it over your 
Chickens, and ſerve them in, - 


118 Tobole a Capom. 


FT 4ke fat Capon, boile it with water 

and ſalt, ſome large mace, and a 
bundle of ſweet herbs; and when it 1s$ 
almoſt boiled, put in ſome capers; then 
cut a mancher, bruiſe it, and ſcald it 
with ſome of the fat which ariſeth from 
the Capon 3 then lay your capon on thoſe 


ſops. 
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ger, 
119 To ſtew 4 Cows udder, 


TJ ke a Cows udder very tendcrly 

botled, and ſlice it in thin long It cer, 
put them into a pipgkin, with a Iutle thin 
mutton broth, a piece of ſweet butter, 
and a little beaten ginger, a little ſugar, 
and a few currance, with a little falt; 


n, but firſt put in a little verjuice, 
120 To ftew Hartichokes with cream. 


Ake the meat of the Hartichokes ren- 

derly boiled, and let them ſtew ſoft- 
ly between two diſhes, with cream, ſack, 
ſ@gar and gated nutmegs 3. ſo let i ſtew 
till it be all alike, then dilk it, and ſerve 
1&0 the table, 


ſJops, and lay the mace on it, and then} 
good Itere of of capers, butter and vinc« | 


let it ſtew a while, and then ſerve it 


1} 
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121 To ſtew Pippins with Cream, 


JF Ake your Pippins, pare them and core 
them; if you would bave them red, 


1 bake them firſt, or elſe put to them as 


much water as will cover them, and ſome 
cinnamon and cloves unbeaten ; turn 
them ſometimes, and cover them cloſe; 
ſer them over the fire till they begin to 
be tender, then ſweeten them with ſu- 
gar; and boile them when the ſugar is 
in till they are clear, then put ſweer 


{cream tothem, and let them ſtew toge- 
find they be enough; thus _ 


ther till you 
you may do with baked pears, 


122 Tofry Toaſts. 


\Ake a manchet and cut off the cruſt, 
then cur it into thin round lices, 
ſoak them well in cream, then take three 
eggs well beaten ; and when your batter 
is hot in the frying-pan, dipyour ſlices of 
bread in the egges and fry chem; when 
they are fryed a little, pour the reſt of the 


gs 
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egges on them and turn them, and when 
they are fryed enough, put ſome roſe. 
water, butter and ſugar to them. 


123 To make Hartichoke broth of Chick- 
ens or Veal. 

Take two Chickens,or a piece of Vea], 
and when it hath boiled, and is 
$kimmed clean, then take as much of the 
broth, as you ſhall have occaſion to uſe; 
put into it alittle whole mace, lettice and 
ſpinage, and let it boile ; then take the 
botroms of three bartichokes tenderly 
boiled, and ſcrape all that is good from 
the leaves, mingle the fcrapings with 
ſome of the broth, and pur it to the reſt 
and ſtir ir about, beat the yolks of two 
or three egges, with ſome vinegar or 
white wine, and ſome ſugar , and then 
pat it into them, with your hartichokes 
bottoms to heat; but before you put 
in the egges, take up your Chickens, and 
diſh them with ſome of the herbs upon 
them, and ſome pieces of the botroms, 
and 1:t the reſt ſwim by ; forget nos- to 
put 
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| put inſaltinto the water you bolle your 
| meat 1n, 


124 To make a Calves feet Pudamp. 


TJ Ake two Calves feet tenderly boiled 
and pilled, mince them ſmal], with 
the crum of two manchets, that it can- 
not be diſcerned whar it is 3 then take half 
a pound of beef ſuer ſhred ſmall, the 
volkes and whites of <Bges, beat them 
well rogether; then take one handfaull 
of Plumped currance, mix all theſe with 
a little ſalt, and ſome grated nutmeg and 
ſugar, and what other ſpice you pleaſe; 
put it into the cawle of a veal, being firſt 
ſewed up like a bagge 3 and as you put it 
1nzput in good ſtore of marrow, thentye 
it up in a napkin, and throw it in boyling 
water, and let it boile two hours; then 
take it up and ſtick it with blanched al- 
monds, and pour on it verjuice, butter 
and ſugar. 
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125 To make little Apple paſties to fry. 


Ake pared/Apples and cut them into | | 
ſmall pieces to ſtew, ſtew them to 

papp With claret wine and ſpice, then put (| 
in a good piece of ſweet butrer,cinnamon 
ginger, roſe-water, ſugar and plumped 
currancez then put them into the puft- 
paſte and fry them, ſo ſerve them in with 
ſugar. 


126 To Sowſe 4 Pigg whole. 


Ake fair water, Rheniſh wine and ſalt, 

and when it boiles put in your Pigg, 
with a branch of roſemary, ſome large 
mace, and a nutmeg, grated, and ginger 
fliced ; boile the Pigge till ir be tender 
then put in ſome veryuice, and take it up, 
then flice a lemmon into it, rinde and all, 
and put in a few bay-leaves ; when the li- || | 
quor is cold, put in your Pigge, and let it || « 
Iye a fortnight, ſerve it in with muſtard | « 
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127 To make a Hedge-hog padding. 


J Ake a two penny loaf, with fair Wa- 
ter, and a little milke, the yolkesof 
five egges, and three whites, one grated 
nutmegp, and a little ſalt, ſome ſugar, 
and a litle roſe-water, then butter a 
wooden diſh and put it in, tye it up cloſe 
ina cloth that no water get in, put it in- 
to boiling water ; and when it 1s boiled 
ſlip it out into a diſh, and prick it full of 
blaached almonds cut in long (lender 
pieces, and raiſons of the ſun cut in like 


, | manner; pour on it roſe-water, butter 
3, | and ſugar, 
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128 To make white Metheglin, 


F ke of ſweet-bryer, violets, ſweet - 
marjorum, large time, {trawberry 
leaves, violet Jeaves, egrimony, of each 
one bandfull , burrage and dugloſſe, of 
each three leaves, four branches of roſe- 
mary, three or four red gilly flowers, 
C anniſeeds, coriander ſeeds, fennel ſeeds 


T a 


and carroway ſeeds,of each half a ſpoon- 
full, ſome large mace, boile all theſe in 
2 -Sallon of water for the ſpace of an 
hour, then ſtrain it and let it ftand tall 
ir be cold, then put in as much honey as 
will make it ſtrong enough to bear an 
egg, then boil it well; and when it is al- 
molt cold, «kim it welJl, and ſo do in 
the boiling; then putin a little ale-yeſt}} | 
about a int, and beat it ſoundly with a 
ſtick, then turn it up, and hang a littleſſ | 
bag inthe veſle] with nutmeg, rinnamon, 
ginger, cloves and mace, and lenimon 
pill; kezp the bag down in the liquor 
when it bat? been runn'd a while, bottle it 
and you will find it very rare. 
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129 To make ball; of Veal or JAntton, 


TJ 3k< a leg of mutton, or fillet of veal, 

mince it ſmall, with pennyroyal and 
pariley, then mingle it with a little gra- 
red bread and currance, and two eggs 
well beaten; ſcaſon them with claves, 
mace, pepper and ſalt, make them like 
tennis balls, and cruſh them rogether with 
your 
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your hands : boile them in a deep diſh 
with ſome butter and mutron broth,over 
a chaſing. diſh of coals, and put in a few 
currance; when they are enough, ſerve 
them in upon lippets. 


130 To make a Lamprey Pye. 


Take your Lampreys, pull out the pith 
that runs along the back, and all the 
black, then waſh them clean : ſeaſon 
them with pepper and ſalt,make the cruſt 
of your pye very thick, and put good 
ſtore of butrer inthe bottom , then lay 
in your Lampreys with ſome large mace, 
then more butter, and ſome white wine, 
ſo bake it very well, then fill up the pye 
with melted butter, and keep it to eat 


cold. 
131 To make rare Bartlemas Beef. 

bt T Ake a fat Brisket piece of Beef and 

bone it, pur it into ſo much water 

©] as will cover it, ſhifting it three times a 

day for three dayes together, then put it 

into as much white wine and vinegef as_ 

K 2 will 


& 
20 208 Was 


will cover it,and when it hath lyen twenty 
four hours, take it out and drye itin a 
cloth, then take nutmeg, ginger, cinna- 
mon, cloves and mace, of each a like 
quantity, beaten ſmall, and mingled with 
a £00d handfull of ſalt, ſtrew both ſides 
of the Beef with this, and roul it up as 
you do Brawn, tye it as cloſe as you can, 
then put it into an earthen pot, and cover 
it with ſome paſte; ſer it into the Oven 
with houſhold bread,and when it ts cold, 
ext it with multard and ſugar, 


132 To ſtew Fiſh. 


"Jake of white Wine and Vinegar an 
* equal quantity, grated bread two or 
thre: Anchoves, a few Capers finely 
ſhred, and alittle ſalt ; put all theſe i0- 
gether, having liquor enough to cover 
che Fiſh, ſet them into a hot Oven, 
Covered with a diſh, and when they are 
enough, put in ſome butter and ſerve 


themin; if you put in no Capers, then 
put in ſweet Marjorum, Parſly and Oni- 
ons, 
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133 To ſtew Soals. 


'J ke a pair of large Soales, fley them, . 

waſh them, and dry them in a cloth ; 
fower them,and fry them with Beef ſuet ; 
then lay them in a diſh, and take ſome 
Anchoves well waſhed in white Wane ,. 
open your Soales, and put the Anchoves 
into the middle of your Soales 3 then pur 
m ſome white Wine or Clarer, with 2 
g00d piece of butter, ſet it upon coales,, 
and when they have ſtewed a while,thick- 
en the liquor with grated bxead, and 
grate in a little Nutmeg, and a little alc, 
and ſo ſerve them in. 
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134 To make «Almond Cuſtard. 


Ake half 2 pint of Cream, ſl ce into-it 

balf a penny white loat, let it be well 
ſteeped, rhe:. take half a pound of Al- 
monds blanched and beaten with Roſe- 
warer, eight yolks of E2g5, four whites, 
beat them wel] and mix them tocether, 
put to thema quarter of a pound of ſu- 
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Bar, a quarter of a pound of butter, and 
e It. 


135 To makeScotch C ollops either of Beef, 
Veal, or Mutton, 


Sy your meat very thin, then beat it 
/ with a Rowling pin till it be very 
tender ;- then ſalt it a little, and fry it in 
a pan without any liquor, and when it is 
enough, take ſome butter and the gravy 
out of the Pan, and alittle Vinegar, or 


ves, (et it on the coals till the Anchoves 
be diſſolved ; then put your meat into a 
difh, and pour the ſwace over it. 


136 To make Collared Beef the beſk way. 


Ake a flank of Beef, make brine for it 
with pump-water and bay-ſalt, 
ſtrong enough to bear an Egg; then 
ſplit your Beef in the middle, and it will 
make two Collars, then take the skin off, 
and lay your Beef in the brine with four 
pounds of ſuer, and let it lye all _ 
then 


the juice of a Lemmon, and ſome Ancho- | 
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then take two handfuls of Sage chopped 
ſmall ; one 0ance of Pepper, two ounces 
of Cioves, two ounces of Mac?, (1x great 
Nutmegs, beat your ſpice, and mix it 
| with your Sage, & a bandful of Taragon 
chopped ſmall, and two handſuls of ſalt ; 
then itrew theſe things upon your Bref, 
and roul it up in Collars, tye it hard, and 
Put it in a pot : then ſhred your ſuer and 
Jay on It, put in a pint of Reniſh Wine, 
and a pint of water, or better, ſet it 1n- 


| | tothe Oven with houſhold bread cloſe + 


paſted up, and letit ſtand all night, when 
you draw it, take it out of the pot, 
and turn it; then tye your pot up cloſe 
again, and let it ftand till the next morn- 
ing; then bang it up in the Chimney not 
roo hot ; eat it with muſtard and ſugar. 


137 To make 4 Lumzier Pye. 


Take half a pound of Veal, parboyl it, 
and (hred it ſmall with a pound of 
ſuet ; then grate a penny loaf, and take 


!1x Eggs, yolkes and whites, ſeaſon your 


meat.with beaten Cinnamon, Cloves and 
L4 Mace; 


F 1 (1 


Mace, then take a handful of Spinage; 
and a few-ſweet herbs, chop them very 
wel] and put them to the meat, with a 
quarter of a pint of good Verjuyce, and 
half a pound of Currance, half a pound 
of loaf ſugar ; work all theſe things to- 
gether with your hands, and put in a lit- 
tle ſalt ; having your Pye ready raiſed, 
rake the marrow of two good bones, 
roul the marrow in the yolkes of Eggs : 
then take two ounces of Suckets, as much 
- of preſerved Orange-pill, as much of cit- 
rron-pil), as much of Iringo roots : fill 
your Pye as hard as you can thurſt it with 
the minced meat, and then your ſweet 
meats, then your marrow, and a Pound 
of butter, bake it, and ſerve it in with 
= Caudle made with Sack, Roſe- 
water, yolkes of Eggs, butter and ſu- 

ar, POur it into the Pye, and ſcrape on 
_— 
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138 To make Bicket Pudding, 


Ake 2 pound of Naples bisket fli- 
ced thin, and pur it into a quart of 
boyled 
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boyled Cream, let it ſtind to ſoak cloſe 
covered, then tak2 Pippins very ſmall 
minced, and the marrow of two or three 
bones crumbled very ſmall, a little beaten 
ſpice, Roſewater, Sugar, and a little 
fait, with the yolkes of four eggs and two 
whites; you may either boyl theſe in": 
Guts, or otherwiſe, or bake them. 


139 To fry Oyſters. 


Take of your greateſt Oyſters, waſh- - 
ed well and dryed in a cloth, fry then - 
with a little butter; then take three or ' 
four yolks of Eggs well beaten,and pour 
on them when they are in the Pan, and 
fift a lirtle lower over them, when they 
are enough, ſerve them in with a lintle. -; 
butter and white Wine. 


140. Tomake Egg Pycs. 


Ake fix hard Epgs, pilled and chop- 
ped very ſmall, with fix pippins, . 

and a pound of ſaet ; ſeaſon it with. bea- - 
ten ſpice, ſupar, Currance, ſalt, Roſes - 
LT water : 
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water and Sack : ſo fill your Pyes and 
bake them. 


141 To make Barlej-broth. 


Take a Knuckle of Vea], ſet it on the 
= fire with four quarts of water, and 
a little (alt ; when it boyls and is «kim'd, 
| put 'in a pound of French Barley well 

- waſhed, and a bundle of ſweet herbs ; 
*” an&when they have boyled half an hour, 
+ put inas many Raiſons of the Sun ſtoned, 
and as many Currance as you think fir, 
and fix Oiced Dates; when they have 
boiled half an hour, put in ſome marrow 
in little pieces, and let them boyl ſoftly 
till balf be boyled away ; then beat the 
olks of Eggs about four or five, and 
vp the Porrenger with Sack, beat them 
well together, and mingle them with 
ſome ofthe warm broth, and ſtir them 
in over the fire; put in Roſewater and 


Supar, and ſo ſerve it in. 
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142 To make a Rice Pudding. 


Oyl balfa pound of Rice over night 
in Milk, the next morning put to 
it the crumbs of two Manchets, a little 
| Cream, and a quarter of a pound of ſuet, 
put in ſalt,ſpice, ſugar, and CurrancegMda. \, 
the yolks of Eggs, boyl it,and ſerve it. 

in with Roſewater, butter, and ſugar. -- 


143 To make an Oatmeal- P ndding, 


Qleep ſome Oatmeal in Milk all night, 
in the morning pour the Milk from 
it; then put in ſome Cream, beaten: 
ſpice, ſalt and Currance, with as many 
Eggs as youthink fit; ſtir cheſe rogether 
and boil them in a bag, made like a Jelly: 
bas, and ſo boyl it for four hours, then. 
ſerve it in with melted butter. 


144 To make a green. Pudding. 


Ake a pint of boyled Cream, and 
while it is hot, ſlice in the crumbs 
of two Manchets, cover it cloſe, and let 


i 


W.1" Cook. 


h ſtir it well together; ſea- 


it ſcald ; the 
ſon it with (alt and beaten ſpice, Roſe- 


* lirtle more Cream}; then colour it with 
| the juyce of Spinage, and either boyl 
jr or bake it; then ſcrape on fugar and 


/ ſerve it in. 


145 To ſtew Oyſters, 


Ake three pints of Oyſters with 
their liquor, ftew them with a blade 
of Mace and a ſprig of Time; when 
they are enough, take the liquor from 
them, and lay them before the fire to 
dry ; then take the yolks of Eggs well 
beaten. put to them a piece of butter, 
ſome juyce of lemmon and ſugar ; thick- 
en it oyer the fire, and pour it over the 
Oyiters, and ſo ſerve them in, 


To ſtew a Rump of Beef. 


TT Ake a Rump of Beef, and when it is 
, hal: boyled, put it into an earthen 
ET por, 


water, Sugar, and what Egps you pleaſe, 
ſome marrow, and ſome (ner, with a: 
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pot, put to it a quart of its own liquor, 
and a quart of Claret Wine, half a hand- 
ful of Capers,as much Samphire, as much 
pickled Cucumber ſliced, two Onions 
ſliced, with ſome Mace, Nutmeg and 
ſalt ; cover it cloſe and bake it, and ſerve 
it in with Sippets. 


147 To make a good fre ſb Ebteſe. 


: JT Ake the whites of ten Eggs, and beat. 

them very well , then take a pintof 
Cream, ſet it onthe fire, and ſtir' your 
whites of Egs in it till-it be thickgthen pur 
it in a courſe cloth two or three hours, 
then open your cloth and ſweeten it, and 
put in alittle Sack, and Rofewater, then 
put it into a little Cullender fit for that 
uſe, and thurſt it hard with the back of a 
ſpoon ; when you ſerve it, flip ut into 
a diſh, and eat it with Cream, Wine and 
Sugar. 


143 To make jawce for a Cods-head,or any 
other freſh fiſh. 


Oyl your Fiſhin falt and water, and a 


bundle of ſweet herbs, and when it 
is 
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is boyled, take fix or eight ſpoonfuls of 
the liquor, put to it half a pint of white 
Wine & three Anchoves, and two Nut- 
megs ſliced, ſet it on the fire and ſtew its 
then train .it thorow a hair ſieve, and 
| put in ſome ſweet butter and beat it roge- 
| / "Cifecs, and pour it upon your Fiſh, 


149 To fry a Coaſt of Lanb. 


PAtor it, and take it clean from the 
banes ; then take the yolkes of five 
or (ix Eggs, beaten, and a little ſweet 
Marjorum and Parſly chopped ſmall ; 
beat them with your. Eggs, and cut the 
Lamb in little pieces, wrap it inthe Epgs, 
| aud fry it with water and ſalt, make 
Gawce for it with white Wine, butter and 
ſugar. 


_ To make ſawce for Snipes, or for any 


ſmall Brras. 


Ake Claret Wine, falt, and the gravy 


bread,end ſome Sage leaves or Bay-leavs, 
. | | boyl 


of any kind of meat, the crumbs of 


A HP 
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boyl them together; then ſcruſe the joyce 
of a Lemmon, take out the leaves, and 
put in ſome butter. 


151 To make a Carp Pye. 


Pu a great Carp and ſcale it, gut#t 
and waſh it very clean,ſeaſorrit with 
ſpice and ſalt ; then put butter into your 
Pye; then the Carp, then ſome whole 
fpice, and ſome ſweet herbs, with forme 
Capers, then ſome more butter z.ſo cloſe 
it and bake it, 


152 To flew « Line of Mutton, 
ROne it,and ſlice it, then Kew it with as | 


much white Wine ag will cover it 3 
then put in ſalt, and Rtoreof Sives ſhred 


ſmall, with ſome grated Nutmegs ; when 


*—_ 


it is well ſtewed, put in Verjuyce, butter, 


and ſugar. 


. * 
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153 To ſicw a Calves head 


| BOW It in white Wine, water and ſalt, 
and when it is tender, cpt the one 
half of the head into little pieces, then 
"cut ſome Oyſters and mingle them roge- 
' ther, with a blade of Mace,and a little li- 
quor of the Oyſters; put in two or three 
Anchoves , put the other half head to || | 
them wholez when ir is enough, thicken 
the ſalvce with yolkes of Eggs, and ſerve 
it in, 


154 To make 4 fricaſſe of Ghickens, or any 


meat elſe. 


N Ut your mat in little pieces, and put 
it in fr Pan, with water and a 
little ſalt, and-when it is almoſt ſtewed 
enough, put m ſome Oyſters with their 
liquor ; put in ſweet herbs, Nutmeg, 
and a little Orange pil, and when you 
think it is enough, take up the meat, and 
put ſome butter into the ſawce; then 
thicken it with the yolkes of Eggs over 

AR, and pour over it. 155 To 
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155 To dry Neats Tongues. 


Et them lye in brine made with Saltz | 
pepper and ſalt one week; then make 
the brine, and let them Iye a fortnight 
in that ; then hang them in the Chimney, 


156 To ſtew Carpes 


Take four Carpes, waſh them clean, 
lay them in a diſh, open their bellies, 

and take out their guts, and let the blood 
run into the diſh; then put to them a 
que of Claret Wine, and ſlaſh the 
arpes over in ſeveral places with your 
Knife; then put in ſome pickled Mufh- 
rooms,and ſomes Anchoves waſhed, half 
an ounce of Mace, balf an ounce of Nut- 
megs, ſome ſweet herbs,and ſome parſlyz 
when they have ſtewed a while, put in 
three pints of Oyſters with their liquor, 


two cloves of Garlick, and a little ſalt, 


with ſome Capers, let them ſtew upon a 


Charcoal fre ſoftly for three houres or 


more ; then put in ſome ſweet butter, 
and 
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and ſhake it well together ; then garniſh 
your diſh with Barberies aud Oylters, | 
Capers, Lemmon, and ſuch like,ard ſerve 
it in. | 


157 To make a Larke Tye. 


"Take the Kidney of a roaſted loin of 

Veal,ſhred it, then take two Eggs, 

-one Nutmeg grated, alittle beaten Cin- 
namon , grated bread, Roſewater and 

Sugar, with a few Currance, and a litle 

falr, warm this together over a Chaffing 

diſh of coals; then take your Larks 

clean drefled, and fill their bellies with 

this, and of the remainder make round 

dalls; then put batter firſt into your Pye, 

and then your Larks and balls, preſerved 

Barderies, Dates, Marrow and Sugar + 
when it is baked, put in a Caudle gunde 


with white wine, yolks of Eggs, butter. 
and ſugar. 
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158 To boyl a breaſt of Veal. 


'l Oyl it with water and ſalt, and a 


bundle of ſweet herbs till it be ten- 
der, then take ſome of the broth, and 
thicken it with hard Eggs ; then diſh your 
Veal, then put in Verjaice, bytter and 
Capers into your ſawce, and thicken it 
with the yolks of raw Eggs beaten, and 
pour it over y cur meat, being laid upon 
Sippete. 


159 To ſtew Pidgeons. 
Tew them in white Wine and water; 


put in whole Mace, whole Pepper 
and falt, wth ſome Artichoke bottoms 


tenderly boyled ; when they are enough, 


put in ſome butter, and ſerve them in, 
169 To fry Puffes. 


"Ake balf a pint of Flower, a little 
Cream, and one Epg, a little good 
butter, anda little Nutmeg : knead it into 


a paſte, 


a paſte, and roul it as thin as a Pye-lid ; 
cut them into what form you pleaſe, and. 
fry them in lard or Beef ſuet , ſerve them 
in with beaten Cinnamon and ſugar. 


161 To make a Haſh of Veal. 


| hav alfa leg of Veal & lice it thin, 
then with the back of a Knife haſh 
it well on both (ides; then take ſweet 
herbs chopped very ſmall, and fix Eggs, 
yolkes and whites beaten very well, pur 
them into the diſh with the meat and 
berbs, with a little water & falr according 
ro your taſte; beat them throughly with 
your ba;ds, and put them into the frying 
Pan ; then half fry it with ſweer butter, 
and put it betwixt two diſhes with more 
butter and vinegar turn it now and then, 
and let it not ſtew too faſt. 


162 To roaſt a ſhoulder of Mutton. 


7 Akt a ſhaulder of Mutton, and'cut off 
doth the flaps, that it may look like 
a ſhoulder 
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2 ſhoulder -of Veal ; then take Parſly 
F and Onions with a little Samphire ſhred 

ſmall, and ftuffe the ſhoulder of Mutton 
well with it, and into every place where 
you ſtuffe it, pour in with a little ſpoon 
ſome liquor of the Samphire 3 then 
lay it tothe fire, and ſet under a diſh 
with Claret Wine and butter, baſte it 
with that 3 then take ſome other Claret 
Wine, and put into it a ſliced onion, boyl 
them-rogether, and when your meat is 
enough, pur it intq the diſh to the Wine 
and Onions; then pur in the juice of a 
Lemmon, and ſerve it 1n. 


163 Tomake morzing-milk Cheeſe. 
| morning milk and ſome ſtroak- 
ings While it is watm; then take 
wo quarts of fair water made ſomewhat 
hot, or rather ſeething hot, pur it to 
your milk; then take a good handfull of 
I flowers,{tamp them in a wood. 
en diſh, with the yolkes of four or five 
new layd Eggs, then {irain them into 


your milk, and pur Runner to it, and 
when 


when it is come, breakit, and whey it, 
and put it in a Cheeſe. Vre, 


164 To make a Haji y pudding that will 
butter it ſelf, 


i Kb a quart of Cream and boyſl ir 

with grated bread, and as many 
plumped Currance as yuu ſhall think fir, 
with ſome ſpice and a little ſalt ; when 
you perceive it to be mou, put in the 
yolkes of four Egges well beaten, and 
a little Roſewater and ſugar; then. let it 
boyl a very little, and tarn it out into a 
diſh, and ſerve it in, 


165 Te roaſt a Calves head whole. 


'F Ake a Calves head, and make as little 

a hole in it as you can to take out 
the brains; then lay the head in water 
one nipht, then dry it with a cloth, and 
fill ir with a Pudding, then roalt it, and 
baſte it well with butter and a little alt ; 
when it is almoſt roaſted, ſtrew it with 
grated bread; when it is quite roaſted, 
pour 


| "79 
pour Over it Vinegar, Cinnamon, but- 
ter and ſngar, but firſt cleave it in ſun- 
der. 


166 To boyl a Salmon, or part of ove. «+ 


Oyl it with water and ſalt, and a bun- 

dle of ſweet herbs; to a tayl of Sal. 
mon take a quart of Oyſters,"\td ſtew 
them in their own liquor with a blade 
of Mace, and two or three Anchoves, 
and a few corns of Pepper 3 \ when your 
Salmon is enough, diſh it ; tifen take your 
Oyſters and ſome ſhrimps buyled, and 
the ſhells taken oft, with ſonve haarter and 
liquor of the Oyſters ; beat ahem toge- 
ther with a ſpoon till ir be ,thick, then 
pour it over your Salmon and ſerve it in 
e | garniſh your diſh with cruſts of Mancher 
it | grated, and ſlices of Lemmon. 
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d | 167 To make white broth with Capons, 


'y T Rus your Capons, and boyl them 
hk with fair water, then pur to it 
d, | *bree pints of that liquor, and put to ir 


Ir a Quart 


a quart of Sack, and a5 much white wine: 
{lice in two ounces of dates, put in whole 
Mace, Cloves, Cinnamon and (liced Nut» 


little cold&broth 
ſome of theHot b 


Sugar. 
\ 
168. To make [uwce for any Fowl. 


"Jake the gravy of any Meat, Wine, 
Anchoyes, Onion, Butter,and ſliced 
Nutmegs. 


169. To ſowce a Calves head. 
Oyl it inas much water and ſalt as | 


B Uſ cover it with a bundle of ſweet | 
- berbs, whit Wine, and white Wine vine- | 


gar, 


: | gar, ſliced Ginger, whole Mace,and Lem- 

mon ſliced ; boyl it till it be tender, then 
keep it in the ſowce drink for about a 
week; when you ſerve it in, fer _ 
right in a diſh,and ſtick abranch of Roſe- 
mary inthe mouth and eyes ; garniſh it 
with ſelly and pickled Cucumbers, ſau- 
cers of vinegar,with Jelly and Lemmon 
mixed with it. 


170 To make Cheeſe loaves. 


"JF Ake the tender curds 'of new Milk 

Cheeſe, preſs them very well from 
the whey, break them as ſmall as you.can 
poſhible z then take the crumbs ofa wheat 
loaf, and as much curd as bread, the 
yolks of eight Eggs and four whites bea- 
ten; mingle rhem with (ome thick Cream, 
make them up with a litzte flower ay 
little loaves, and bake them upon but- 
tered Plates; then cut them open at the 
top, and put in Roſewater, butter, and 
ſugar, with ſome Nutmegs grated, -and 

[tir the crumbs of them together. 
- | M 
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171 Toroaſt a Hare in the rim. 


þ "FF Ake a Hare, afſoon as you have killed 
” = her, paunch her and waſk her clean; 

 rthenfillthe belly full of butter, and ſew 
It up cloſe , then ſplit it and roaſt it, and 
when you think it 1s almoſt enough, pull 
off the $kin and baſte it, and dredge it, 
and make. Veniſon ſawce for it ; it will 
Eat very moilt. 


172 To make French Broad, 

"FJ ke. k of Flower, and a good 
piptpf Ale-yclit; {train the yeſt into 
lome warm Water, knead your paſt very 
Jght, put im þut a very little falt, and 
knead it a Shea: while longer then any 
other bread; then lay it to riſe in a warm 
cloth before the fice , then having your 
Oven very got, make it into threeLoaves, 
waſk them oper with the yolks of Eggs 
| and Beer, and let them bake four hours ; 
\ if you would have your bread very 
*- - excellent, you muſkaddto this quot 
4 -- 6+ dhe hel. 
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the yolkes of twenty Ex | s, and a little 
Milk,and a little Sack. "EE 


your Oyſters, andlet them boyl wwo or 
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173 To make a Spmageor Lettice T art, 


"FT ke Spinage or Cabbage Lettice,boyl 
them in water and ſalt till they be 
very tender, then put them into a Gul- 
lender to drein the water from them till 
they be very dry z then lay in the bottom 
of your Tart thin ſlices of butter, then 
{toned Prunes, than bea@n Cinnamon 
and Sugar, then your hers, then more 
ſpice and ſugar, then more-Prunes and 
butter, and ſocloſe it. WO 


174 To pickle Oyſters: — 


'T Ake your great Oyſters, and ſave the - ' 
liquor that comes from them, ſtrain 

it into an earthen Pipkin, pur to it Come - 

white Wine and white Wine vinegar, 

whole Pepper, whole Mace, (liced Gin- 

gers Cloves, and Bay-leaves, with a little 

alt ; when it hath Doyled a little put in 
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boyl your liquor a little longer, and 
when it is cod put in your Oyſters,and 
barrel them up, or keep them in Gally 
Pots cloſe ſtopped. 


w | 4758. Tomakea Potato Pye. 


Cald them well and pillthem ; then 

put butter into your Pye,then whole 
Mace, then Potato with Marrow, Cin- 
namon, Macg and Sugar, then butter, ſo 
cloſe it,and bake it, and when it is baked, 
put in ſome-white Wine, butter and ſu- 
gar, 'With the yolks of Epgs. 


276 To make 4 Neats-tongue Pye, to be 
eaten hot . 


"F Ake freſh Neats tongues, boyl them 

in water and falt till they be very 
tender ; then caſe them, and when they 
are cold, cut them in thin ſlices; then 
pur butter into your Ppe, then your 


Neats tongue, thens little Peppety then - 


Ralſons - ofthe ſun,and ſugar,with 
on ence. - = Dl 


Mace, 


three walmes; then take them up and 
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ſome ſalt, then butter again, ſo cloſe it 
and bake itz and when you ſerve it tn, 
put in white Wine, butter and ſugar, 
and the yolks of Epos. 


177. To roaſt Pork without the 5kit. 


Ake any ſmall joynt of Pork, and 
lay it to roaſt till it will pill; then 


pill it and Rick it with Roſemary and 


Cloves, then baſte it with butter and 
ſalr, make ſawce for it with bread, wa- 
ter; Claret wine, beaten Cinnamon boy- 
led together , then putin butter, vinegar 
and ſugar, 


17g To make Pig cat like Lamb, ' 


TJ ke a fat Pig, fley it, and cut it itt: ; 
quarters,and truſs it like Lamb; then * 
draw it with Parſly and reaſt it, bafte 


it with butter and ſalt, and when it is 


es", oh and make ſauce for it 
with butter, juyce of Orange and Pep- 
per. 

M43 1791s 


9 


* WR 


245 —WTho Exact Cook. 


179 To make Cabbage Cream, 


Ake twenty five quarts of new Milk, 
ſet it on the fire till it be ready to 
boyl, and {tir it all the while that it cream 
not; then pour it into twenty ſeveral 
Platters as faſt as you can, and when it is 
cold, take off the Cream with a Scimmer, 
and lay it on 3 Pye-plate in the faſhion 
of a Cabbage. crumpled one upon ano- 
ther; do this three times, and between 
every laire, lay on with a Feather Roſe- 
water and Sugar made very thick, 
You may take Cream boyled with 
ſpice,and ſtir'd all the while , then ſeaſon- 
ed with Roſewater and ſtrainedAlmonds, 
and ſtir it till it be cold ; then take toaſts 
* of Manchets cut thin, not too hard, nor 
roo brown, lay them in the bottom of 
the diſh, and lay the Cream upon them 
this is very good of it ſelf ; but if you 
*pleaſe,you may add your Cabbage-cream 
tit; cover it, and ſo ſerve them in both 
rogether ; if you pleaſe, you may colour 
ſome of the Cream, either with red __ 

ers, 
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ders, Tornſel, Saffron or Spinage, and 
that will make it look very like a Cab- 
dage. 


0 180 To make a Trifle, 


all -g* Ake ſweet Cream, ſeaſon it with 

t& Roſewater andSbpar, and aliitle 
Mace, boyl it a little, then let it ſtand 
till it be Juke-warm, then put it into 
-f ſuch little diſhes or bowls as you mean to 
ny ſerve it in; then put ina litle Runnet 
-| andſtir it together , when you ſerve it in 

caſt on what Comfirs you pleaſe. 


. 181, To make thick Cream 


'S Fake ſweet Cream, a little Flower 

finely ſearſed, large Mace and a ſtick; 
ff of Cinnamon, Roſewater and Supar, ler 
5 | theſe boyl together till it be ſomewhat 
a thick, then put to it thick Cream and the 
af yolks of Eges beaten, and let it ſeeth a 
1 very little time for fear of turning 3 then 
. 


Pour it out, and ſerve it in cold. 
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1n$2 To make Creames of Paſte or Fellies. 


243 


"> 


Oyl your Cream and put Eggs into 
it, as for a Fool, then lice the ſweet 

meats very thin, and boy] them; then 

\weeten it, and put it into a Diſh, 


: 183 To make Cakes without Plumbs, 


Toke four pound of fine Flower, rub 

it znto one pound of ſweet butter 
very well; then with warm Cream and 
Ale-yeſt,temper it into a paſte, put in a 
little Roſewater, and ſeveral ſpices bea- 
ten; let it lye by the fire till the Oven 
heat, and when you make it up, knead 
into ir half a pound of carraway comhits, 
Three quarters of a pound of Bicket 
Comfits; make it up as faſt as you can, 
not thick, nor cutittoo deep; put it in 
a Hoop well buttered, and waſh it over 
with the whice of an Egg, Roſewater, 


_ Sugar; then ſtrew it with ſome Com- 
ts. 
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184 4 Sack Pofſet without Milk, ©] | 


Ake thirteen Eggs, and while they 
are beating, take a quart of Sack,. 
half a pound of fine ſugar,apint of ftrong: 
Beer, ler them boyl rogether a whilez 
then take it off and put in the Epps, ftir- 
ring themyery well; then put it into'@ 
baſon, and cover it cloſe with a diſh; then 
| ſerirover a very ſoft fire till you ſee it a- 
| riſewithacurd : then ſerve it in wit» 
beaten ſpice. 


( 


185 To preſerve GooſeberFies green ?! 
and whole, 


YIck them clean, and put them into» 
water. as warm-as Milk, ſo tet them 
{tand cloſe covered half an hour ; then 
pnt them into another warm water , and- 
let them ſtand as long ; ſo dothree times, 
then take their weight in fine fugar and 
make a Syrup, then put them in and ler 
them boyl ſoftly one hour; then fer 
them by till the next day, fo do rwice z,. 
M.5, them 


Then take them out of that Syrup, and 
make new ſyrup, and keep them in it all 
the year, 


186 To make a Codl'ng T art, 


Cald them well and pill them, then |} 
rub them through a ſtrainer, and put 
them into a diſh with ſome Roſewater 
and Sugar, and ſome whole Cinnamon, 
ſo let it ſtand over a Cong diſh of 
coals a good while cloſe covered, {tirring 
it now and then ; then take out the Cin- 
namon, and fill your Tart and bake it 
but a little, and when it is enough, *pour 
in a Cuſtard, and let it ſtand a while 1n 
the Oven. 


137 To make a Silibub, 


if Wk 2 Lemmon pared and ſliced very 

* thin, cover the bottom of your Silli- 
bub-por with it ; then ſtrew it thick with 
fine ſugar, then take Sack or white wine, 
& make a curd with ſome milk or cream, 
and lay it on the Lemmon with a ipoce, 
then 
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then cover it up to the top of the pot” 
with ſome Cream and whites of Eggs 
whipped to a froth, and between every: ' 
lay of curd you mult put ſugar. 


133 To make a Lemmon Sillibu7 


Akea pint of new Milk, and halfa 

pint of Cream, ſtir them together 

| with a little Roſewater and ſugar, then: : 
| ſqueeze intoit the juyce of two lemmons,. 
{tir it very well rogether, and ſo let ic * 

ſtand an hour, and then ear it. | 


189 Topreſerve Lemmons to doth 


white. : 


Take the paleſt Lemmons you can per;. ! 
and chip them very thin, then pur: 4 
them into a linnen cloth, and boy! them. ' 
two houres in fair water, ſhiſtins the wae- 
ters ſometimes, then cut tiem and take _ 
Out the meat ; then put them into ano 1 
ther water, and let them boy] about half” 
an hour without a clotÞþj4ill you find they 1 
are very tender; then take their wo | 
ang. 
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; and half in ſugar, and to a pound of 
ſugar a pint of water, make aSyrup there- 
of ; then lay the Lemmons into a pot, 
and when the Syrup is no hotter then 

- Milk from a Cyw, put it over them, and 

Jet them ſtand a week ; then pour the ſyr- 
* rup from them and boyl ir again, and 
" it to them as before, and let them 
ytand another week ; then boyl it again 
| and put it to. themz ſs dothree or four 
: times till you think they are throughly 
» done, but never boil the Lemmons in the 
| 1yrup,for that ſpoiles.the colour. 


190 To mn a white 
 Silltbub. 


Ake a pint of Cream, put to it half 
» ** a pint of Sack, and the whites of four 
: Eggs and ſome ſupar, beat itto a froth 
+ With a bjrchin Rod, and as the froth a- 
. Tiſeth, take it off and put into yout Sil- 

ub pot till you have filled it above the 
Rfim. 
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191 Temake Lemmon Cream, 


"= 


Ake a quart of Cream, keep it tir- 
ring onthe fire till ir beblood-warm; 
hen take the meat of three Lemumons 
weetened well with ſugar, and a lirtle O- 
ange flower water, ſweeten them ſo well 
hat they may not turn the Cream; then 
ir them into the Cream over the fire, 
rith the yolkes of ſix Eggs; be ſure to 
eep it ſtirring, and afſoon as you ſee it 
ee thick, takeir off, and pour it into a 
liſh, and ſerve ut in cold, 


192 T o make ſeveral pretty 


fancies; 


Ake ſweet Almonds blanched and bea- 

ten with Roſewater; mix them with 

hne ſugar, the whites of Eggs,and Gum- 
dragon ſteeped in Roſewater, and ſo _ 
make them mto what ſhape you pleaſe, - 
and hake them, 


193 Þ 


163 To make Muh Swear. 


Take four grains of Musk, bruiſe it 

and tye it up in a piece of fine Lawn, 
lay it in the bottom of a Gally pot ; then 
fill your pot with beated ſugar, and cover 
it cloſe, and in a few days it will both 
taſte and ſmell of Musk 3 when you have 
ſpent that ſugar, lay on more, and ſo do 
as long as you hind any vertue, 


194 To make Sugar-plate of the colour 
and taſte of any Flowers, 


Eat your Flowers very well in a mor. 

tar with a little fair viater, or (0). 
range flower water; then add ſome ſupar 
ro them, as much as you think fit, and 


beat them well together , then make it 


up with Gam-drapon ſteeped, into what 
ſhape you pleaſe. 


Y} 


- 
37 OGG GD Gwe www amo ed. a> a9 ad fu. Fo 


195 To make French Bicket- 


Take a peck of fine Flower, two oun- 

” ces of Coriander ſeeds ; one ounce of 
Anniſeeds, the whites of four Eggs, half 
2 pint of Ale yeſt, and as much water as 
will make it up into a {tiffe paſte, your 


water muſt be but blood warm; then 


make it up in a long great Rowl and bake 
it, and when it is a day old, pare it, and 
{lice it overthwart ; taen ice it over with - x 
fine powder ſugar and Roſewater, and *7 
the white of an Egg, and pur it into the 
Oven a while ; then take it out, and keep 
it in Boxes all the year, 


196 To make fine Gingerbread, 


Ake three ſtale Manchets, grate them, 

dry them, and beat themag then ſift 
them thorow a fine ſivez then put to 
them one ounce of Ginger beaten and 
ſearced fine, as much Cinnamon, half 
and ounce ofAnniſeeds,and half an ounce 
of Liquorice , half a pound of ſugar: 
. boyl 


OE ee AO 
2g6 ye Eract Codk, 
boyl all theſe together with a quart of 
Claret Wine till it come to a ſtiffe paſte ; 
then mould it on a Table with a little 
Flower, and roul it very thin, and print 
it in moulds; duſt your moulds with 

ſome-of your powdered ſpices, 


197 Tocandy any Spices with a 
Rock Candy. 


"Fake 2- pound of fine ſugar , eight 

ſpoonfuls of Roſewater,& aſix penny 
weight of Gum Arabick; boyl them to- 
gether to a Candy height;then put irinto 
an earthen Pipkin; then put in yous 


or Roſewater one night, and dryed in a 
cloth ; rhen cover it with a Sawcer, and 
Jute it withclay that no ayr may enter ; 
then keep itin a hot place for three weeks, 
and it will candy bard, 

You muſt break your pot with a ham- 
mer, or elfe yon cannot get them. 

Thus you may candy oranges and lem- 
mons that are preſerved, or any other 
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ſpices, having hrit been ſteeped in wine 
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LADI@S S 
- Þhyſical Cloſet, 


I. To make Oyle of Roſes. 


wWgAke Sallet Oyl, and put it 
C into an earthen Pot, then 
take Roſeleaves, clip off 
I all the white, and bruiſe 
them a little, and put them 
! PS into the Oyl, and then 
ſtop the Pot cloſe with Paſt, and ſet it 
into a boiling por of water, and a : 
OUC 


" 
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boile one hour, then let it ſtand all one fon 
night upon hot embers; next day take cor 


the Oyl, and ſtrain it from the Roſe. ſſ or 


leaves into a Glaſs, and put therein} ge 


ſome freſh Roſeleaves clipt as before, 
ſtop it, and ſet it jn the Sun every day 
for a fortnight thete weeks: it 1s 
yery good to ſtrengthen the ſtomack 


b-<— being anoinggd with it, it cools the heat 
' * of the Roll, it takes away icflama- 


tions, and abates ſwellings, 
2. To mai Syrup of Mar ſhmallows. 


eFTAke of Roots of Marſhmillows 
two Ounces, the Roots of Graſs, 


Sparigus, Ligadriſh, Raiſons of the | 


Sun Rtoned, of each half an Ounce; 
the tops of mallows, Marſhmallows, 
Pelltory of the Wall, Burnet, Plantain, 
Maidenhair , *white aud black, red Ci- 
cers, an onnce; of the foure preater, 
and four leſſor cold ſeeds of each three 
Drams, boyl- them in (ix pound of clear 


Water, till four remain ; which being 


rained, boy] into a Syrrup ; with four 
pound 
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F Ake a pound of Garden Scurvy- 


\ | Drink of it every morning 


ound of _ Sugar; it is a fine rh 
ing,opening, ſlippery Sirrup, and chiefly 
OT for the Chollick, Stone, 


or Gravel in the Kidneys or Blad- 
der. 


3 Mn approved Remedy for the 
Stone and Gravel. 


Ake the hard Row af a red Hers - 
ring; and dry it upon a Tile in an 
Oven; then beat it to Pouder, and take 
as much as will 'lie upon a fix-pence, 
every morning faſting, in'a Glaſs of 
Reniſh Wine, - 


4. An Excellent Drink for the SCUruy. 


gra(s, fix handfuls of Wormwood, 
and elder tops ; one ounce of Carraway 
Seeds, and one ounce of Nutmegs, put 
them altogether into ſix Gallens of new 
Ale, and let them work together, and 
after a convenient time of working, 


faſting. 


S. ef 


5, A Receipt for the Gout, known 
to be very Helpful. 


Ake five or fix Black Snailes, an 

cut off their Heads, and put to them 
one peny worth of Saffron, and bea 
them together, and ſpread it on the 
woolly fide of a peice of ſhips Eeather, 
and apply itggo the Soles of the Feet, a- 
nointing the ſore place with the Mar. 
row of a {tone Horſe. 
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proved Waſh for any Pim 
ave/s, Heat, Freckles or 0- 
s in the Face, | 


i om half an ounce of Orrice pow- 

der, half an ounce of Camphire, one 

” ounce of flower of Brimſtone, and fir 
hlanched Almonds , with one pint of 
Wine vinegar, and the juice of fix Lem 
mans mixt all together ; and ſet it in the 
Sun nine; dayes together, ſtirring it of- 
ten, and fo uſe it, 
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: 7. To 


#7 To taks Hair away, 


Ake of Colophonus two ounces, 
Maſtick, Ammoniacum cleanſed, each 
f one ounce , diflolve them in a clean 
earthen vefſe], and train it upon cold 
water ; take it, and work it _ 
and diſſolve a little of it over the fire,and 
apply it warm , let it ly on two hours, 
| then take it off, oy 


8. To make Sirrup of Maiden- 


Haar, 


ounce of Liquoriſh# ſcraped, and 
{ {l:ccd, ſteep them twenty four houres 
together, in four pints of Conduit wa- 
ter, then ſet it on the fire, 'and boyl 
it to a Quart, then take that H- 


hef rified Sugar, and let it boyl upon 2 
| geatle 4 of Charcoles until it comte 


ten, that ic may be clecr, for the 


cleet 


_ _- _—_ 
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; TJ ke {ix ounces of Miden Hair, one. - | 


quor, and add to it two pound of clg- 


to a Syrrup, being ſcummed very ok. 
_ 
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" Cleer thebetter, then put it up for your 
ule. 


» 9. To make Conſerve, of Roſemary 


Flowers. 


Ake the Flowers freſh and good, 

pick them from the green tusk, and 

and weigh them, then add to eve- 

ry gce of Flowers, wfrec ounces 

_ xy : beat them very fine 

rogether, uling them in every degree, 
as yon doe other Conſerves. 


10. 4 Watgr to whiten the Skin, and 
ART AWAY Sun-burn, 


Ake of rain water, the juice 0 

unripe Grapes, each alike quantity, 
boy! them together till one half be con-ſ , 
ſumed ; then whileſt it boyls, add of, 
much juice of Lemmons as was boyled a-} | 
way before, and when it is boyled c- 
nough,take it from the fire, and add four 
. whites of Eggs after it is cold, and 
keep it for your uſe, waſhing your face 


every morning. 117, 


II. To make the Hair fazr, 


T Ake the Aſhes of a Vine burnt, of 

the knots of barley ſtraw, and liquo- 
riſh and Soweſbread, and diſtil them 
together in fair water, and waſh the 
head with it, and alſo ſprinkle the hair 
while it js combing, with the Pouder.of 
Cloves, R6ſes, Nutmeg, Cardamum 
and Galingal, with Roſe-Water; alſo 
the bead being often waſht with the de- 
coftion of Beech-tree nuts, the hair will 
af become fair, 
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12, To make the Hands White. 


Ake the flour of Beanes, of Lu- 
4 pines, of Starch- Corn, Rice, (mals 
7 decn:, Orice, each ſix ounces, mix them 


and make a Pouder; with which wa(hb 
the Hands in Water. 


13. A Devtrifice to whitew the Teeth, 
"Jake of Hartshorn,and Horſes Teeth, 

of each two ounces, Sea-ſhells, 
common ſalt, Cypreſs Nuts, each one 
ounce, burn them together in an Oven, 
and wake a powder, and. work it up 
with the Mucilage of Gumrtragacauth, 
and rub the Teeth therewith. | 


14. For Griping of the Gutts, 


Fake Anniſeeds, Fenne], Bay-berries, 

Juniper berries, Tormentil biftort, 
Balauſtius, Pomgranat Pils, each one 
ounce, Roſe-leaves a handful, boyl them 
in milk, {train it, and add the yolk 0 
an egg, ſix grains of Landanum dil- 
ſolved in the Spirit of Mint, prepareſ 
it for a Gliſter, and give it warm. 


15, eA Sovera gn Medicine for any Ach, 


or Pain, 


Take barrows greaſe, a lapful of 


Archangel leaves, flowers, talks, 
and all, and put it into an earthen pot, 
and ſtop it cloſe, and paſt itz then bury 
it in an Horſe dung-hil ning 
the latter end of May, and mill 
the beginning of 7-ne ; then take &t forth 
and {train it, and ſo uſeit. 


16, For the Sciatica and paines m 
9, the fonts. 


Ake balm, and Cringfoil, but moſt 

of all Bntony, Nep and Featherfew, 
itamp them, and drink the Juice with 
Ale or Wine, Probaturr. 


17. For an Age. 
Ake the root of a blue Lilly, ſcrape 


it clean, and lice it, and Jay it a ſole 
N 2 al 
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all night in Ale, and in the morning 
ſtamp ic and ſtrain it, and pive it the pa- 
tient lukewarm to Drink, an hour be- 
fore the Fir cometh. 


18, For all Feavers, and AgTues in 
Sucking Children, 


"Jake Pouder of Chriital, and ſteep 

it in Wine, and pive it the Nurſe to 
drink. Alſo take the root of Devils- bit, 
with the herb, and hang it about the 


Childs neck. 


19, A good Medicine to ſtrengthen 
the Back. 
'TAke Comfrey, Knotgraſs, and the 
Flowers of Archangel, boil them in 
a little milk, and drink of i every Mor- 
Ing. 


20 For the biting of a mad Dog. 


"Take Garlick, Salt, and Rue, ſtamp 
_ ® them alrogether, and in the manner 
vf aPlaiſter, lay it to the ſore, and 
vive 


il 


- The Ldafes Phyſical Clofet. 269: 
give the Patient Treakle to erink three 
times in a week, till the danger be palt. 


21. To ſtanch the bleeding of a Wound,, 
or at the Noſe, 


T Here 1s nOt a better thing then the: 

Powder of Bole-Armoniack, to 
ſtanch the bleeding of a Wound, the 
Powder to be laid upon it, or for the 
Noſe to be blown in with a Quill. Or 
the ſhavings of Parchmert, and lay it to- 
the Wound, it ſtancheth and healcth. 


vY w ww To 


eh of 
22, For Bleeding at the Noſe, 


Ake Betony and ſtamp it, with as 
much Salt as you can hold between . 
your two fingers, and put it in your: 4 
Nolc. 


23. For ſputting of Blood. 


Take Smallage, Rue, Mints and Be- 
tony, and ſeeth them well jn-good 

Milk, and ſup it warm. 

N 3 24 For 
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Fw: 
2& For a Womans Breaſt not. Broken, Br 


Ake Oyle of Roſes, bean Flower, the 

Yolk of an Egg, alittle Vinegar, 
temper all theſe together, then ſet it a- I. 
fore the fire, that it may be alittle 
warm, and then with a Feather {trike it 
upon the Breaſt, Morning and Eve- 
ning, or any time of the day when ſhe 
ſeeles the Pricking. 
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25. To heal a ſore Breaſt when Broken, 


D Oyle Lillies in new milk, and lay it 
Jon to break it, and when it is bro- 
ken, tent it with a Mallow-ſtalk, and 
Jay on it a Plaiſter of Mallows, boiledin 
Sheeps Tallow : theſe are to be uſed if 
you cannot keep it from breaking. 


29. For an Aguein the Breaſt. 


Ake Groundſel, Daiſy-leaves and 
Roots, courſe Wheat ſifted , make 
a Poultice thereof, with the parties own 
water. 
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Þ Water, and lay it Warm to the 
| Breaſt. 


27. Want of Milk in the Breaſt. 


. "He cauſe is ſometimes from heat or 
Drowih, ſometimes from a cold 
quality, ſometimes from want of mear, 
or from the uſe of thoſe Meats, 
which dry up the blood, or by bad di- 
oeſtion of the Stomack : uſe a good dyer 
and eat green Marjorum 1n the morning. 


talting. 


28 ef crood Meaicine for a ſiirhgns: 
Breath, 
Take two handfuls of cumming Seeds,. . 
and feeth them in good Wine from . 
a pottle to a pint; and then drink of it. 
fifteen dayes together morning and eve» 


ning: or waſh the mouth often with 
Plantane Water, 


29 Another for a Stinking Breath, 
TJ Ake great Oaken Leaves, and dry 
them, and beat them to pouder, and 
take one dram boyled in white Wine. 


Py 
30 For 4 ſcalding or burning with Fire, 


Ake the fat of dryed Bacon, and 

hold it between a pair of Tongs red 
hot, and let it drop into a pot of fair 
water, and of the dropping make a Plai- 
ſter. Or take black ſope, and put upon 
the place, it will fetch out the Fire. 


31 For the Cancer in a Womans Breaſt. 


Take the dung of a Gooſe, and the 

juice of Celandine, and bray them 
well in a morter together, and lay ihere- 
of to the ſore, and this will tay the Gan- 


cer, and heal ir, 
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32 For purging 4 Child that will take 
nothing Inwardly. 


" Ake a handful of Pimperneland dry 
it between two Tyles, and lay- it 
to the ſoles of the Feet. 


; 33 For the wind Ccllic 


Ake a Flintſtone, and put it into a: 
Fire- until .it be red hot; then pur 
i: into a pot of drink, and there will a-- 
riſe a —_ foam ; let the patient: drink 
thereof. 


34 eA preſervative againſt the Col> 
luk and Stone. 


Ake two handfuls of parſly Roots;.. * 

boyl them in running water tilt 
they be ſofr; then take out the puuh, and 
itamp them well,and put them into a pot» 
tle of ſtale Ale; then ſtrain them from - 
thence, and drink thereof for the ſpace: 
of nine days at leaſt. 


Ns 33 An | 
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” eAn Excellent Remedy for tie 
Wind GChollick 


TR a pood quantity of worm- 
wood, and as much of tops of 
Roſe-mary, and boy] them in Sack, 
and put them into a linnen cloth, and 
lay it warm to the Belly where the 
Srief is, and it will help preſently. 


36 For a Conſumption, 


far and lean, and boyl it in water, 
and pur in ſome Oat-meal, and boyl it 
till the heart of the meat-be out, and 
then put to it two quarts of milk, and 
boy] it a quarter of a hour, and give 
the Patient a draught in the morning, 
afrernoon, and evening, and now and 
then ſome barly Water. 


Ake a pound and an half of pork, V 
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37 For A Couoh of the Lungs. 


T ke three ſpoonfuls of Engliſh Hony, 
and three of fair water mixed to- 
gether, ſet it on the fire till the Scum a- 
riſe, then take off the ſcum and take it. 
from the fire, and put thereto the pou- 
der of Coltsfoor, and make it as thick as. 
Conſerve of Roſeszwhich uſe at pleaſure. . 


38 For a Cough or Cold. 


Tamp two handfuls of Centary, and: 
ſeeth it in three quarts of Ale to the 
half; then ſtamp it again and ſeth ir, and. 
pat thereto a pint of honey, and ſo take: 
every morning thereof three Spoon- 
fuls. 
39 To take away Corns. 


Irit cut away the Corn, and root? 
it out ;, then drop into the hole, a 
drop or two of a black-ſnail, and put: | 
thereto the pouder of Sandyftc, and it - -] 
will wear the Corn away \ 
| 40 Fer- | 
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40 For a bruiſe or Strain. 


TX the grounds of Ale or Bear, 
wheat Bran, and Chick-weed, and 
lay it to the grief, three or four times 
a day upon a red cloth. 


41 For the Cramp, 


Ake Hollioak, Oyle of Violets , 

and Swines greaſe, of each a little 
quantny, and make an Oyntment of 
them, and anoint the place. 


42 To cure Deafneſs. 


Ake Oyl of Roſes, and white-wine 
Vinegar, of each alike, and mingle 
them together, and at night in bed pur 
one drop into the Ear, and top it with 
black Woo), and lye on the other ſide. 


43 fn 


d 
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43 Anexcellent Mea.cine for the Dropſy. 
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F Ake two Gallons of new Ale, then 

take Setwal, Calamus, Aromaticus 
and Galingale, of each two penny- 
worth , of Spicknard four penyworth, 
ſtamp all rogether, and put them into a 
bag, and hang it in the Veſſel, and when 
it is four dayes old, then drink it mor- 
1ing and Evening. 


44 A Good Medicine to Preſerve the 
Eje-ſight, 


Take | Og Barly before it be eared, 

and diſtil it, and uſe dayly now and 
then to put a little into your Eyes, and 
it will {trengthen the ſight. 


4s For a Pearl, Pin Web in the Eye. | 


Ake alittle honey clarified as it come | 
eth from the Hive, and ſo drop it | 
into your Eye evening and morning, }; 
and it will help. | 
| 45 To © 
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45 To ſtay Rhume in the Eyes, 


Ake woodbines bruiſed, and Jay it 
to your Temples : Or take the juice 
of Rue four ſpoonful, and two of Ho- 
ney, and mix them together, and when 
you goto bed, put ſome into your Eye. 


47 For the ſmall Pox in the Eyes. 


i the {trained juice of Pimpernel, 
and drop into your eye, morning 
- and evening : this is alſo good for the 
Pin and Web, or Pearl in the Eye. 


48 To make the Face Fair, 


"Ake the Flowers of Beanes, and di- 
ſti] ther, and waſh the Face with the 
Water : ſome ſay that the Urin of the 
| Party 15 very good to waſh the face | 
F witha), to make it fair. 


1 
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49 For cleanſing the face and Shin, 


F the face be waſhed with the water 
that Rice is ſodden in, it clenſeth the 
face, and taketh away Pimples. 


5o Anexcellent Water called Lac-Uir- 
ginis, to make the Face, Neck , or any 
part of the body fair and white. 


Take of Alumen Plumoſi half an 

Ounce, of Champhire one Ounce, 
of Roach - Allum one ounce and a 
dram, Sal-gemuni half an ounce, of 
white frackincenſe two ounces, Oyl of - 
Tartar one ounce and a balf ; make all 
theſe into moſt fine Pouder, and mix it. 
with one quart of Roſe-water ; then ſer 
it in the Sun, and ler it ſtand nine dayes, 
oſten ſtirring it ; then take Littarge of 
Silver, half apound, beat it fine and 
ſearſe it ; then boyl it, with one pint of 
white-wine Vinegar until one third part. 
be conſumed, ever ſtirring it with a Rick 
while it boylethy then diſtil it by a Filter, 
or 


or let it run through a thick Jelly bags 


when you will uſe thoſe waters, take a 
drop ofthe one, and a drop of the other 
in your hand, and jt will be like Milk, 
which is- called Lac» Virginis, waſh your 
face or any part of your body there- 
with :-it is moſt precious for the ſame, 


5: A Water to adorn the Face, 


"F Ake Eggs cur in peices, Orang 'Pils, 

the roots of Mellons, cach as much 
| asis ſufficientina larg Veſſel, with along 
L "neck, diftil it by an Alimbeck, with 2 
#- Rrong and careſul- fire. 


$8 A Water to beawtifie the Face, 


- T7" Ake of Cuckow-pintle as much as 
- A is ſufficient, bruiſe the chick parts 
> With -Roſe-water, dry them by the Sun 
- three or four dayes, and pouring more 
+ Roſe-watcr-0n it, uſe it. 


$3 To 
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then keep it by ir ſelf in a Glaſs Vial,. and 
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53 To make the Face look Touthful, 


Take two ounces of Aqua Vitz, bean 

flower-water, and Roſe-water, each 
four ounces, water of Water-Lillies, fix 
ounces, mix them all, and add to them 
one dram of the whiteſt Tragacanth, fer 
it in the Sun ſix dayes, then ſtrain ut 
through a fine linen cloth, then waſh 
your Face with it in the morning, and 
do not wipe it off, 


54 A Water to take away Wrinkles mn 
the Pace 
FT Ake of the DecoRion of Briony and- * 
fgs, each alike quantities, and waſh 
the face with it. 42 
$5 To makg Cinamon Water: 


Fake a pound and a half of bruiteg” 

Cinamon, two pints of | is 
Wine, infuſe the Cinamon in the wine * 
twwenty four houres, then diſtibrhenvin 5 
an Alimbeck z draw our theee Fo of * 
ſtrong Waters (and ſmall as: as your | 
think)ſufficient ſweeter: it with Sugar Ile - 
ficiently, and ſo keep it for uſe. 1 
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$6 A 7ulip of Dr. Trench for the. fu; 
of the Mother. 
| ba the time of the year, diſti] black 
Che! ry-water, Piony-flower water, | $' 
Cowſlip water, Rue or herb-grace wa- || '' 


ter, then take of the waters of Cow. || © 
"flip and black Cherries each an ounce, J 
R 
( 
| 


water of Caſtor half an ounce, Cina- 
mon water one dram, Syrup of Clove 
. Gillflowers. three drams : take of theſe 
rwo Spoonfuls at a time as often as you 
pleaſe. 


57 For the Mother, 


Tac Sneezitig Powder the weight of 

; fix pence, Caſtorium the weight of 

” two pence, mingle them together ; then 

*  moylten the Powder well with Oyl of 

+ Amber, and take alitle on the end of 
| your little finger, pur ir into the Noſe 

+ when the party bath her fir, and it will 

* - caaſe her to ſneez, and ceaſe the fir. 
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58 To cleanſe and flay the Whites. 


T ake of the pureſt Roſin, or elſe Gum 
k of Lignum Vitz or Guiacum, rub it 
gently in .a Morter ſo ao make it a fine 
Powder, and put as much as will lye up- 
on a ſix pence in a dranght of Milk and 
Sugar cold, take it twice in a week for 
two weeks together, and it will give two 
or three ſtools, and will cleanſe and 
knit the weakneſs of the baek perfeRly. 


59 Arn Excellent Salve. 


Ake balf a pound of bees-wax, a-pint 
+ of Sallet Oyl, and boy] all rogether 
in a new earthen pipken, keeping it ſtir- 
ring with a Spatula all the while, till it 
growes of a darkiſh colour; then keep - 
it for uſe, or make Sear-cloths of it. 
While it is hot, ir is moſt approved a- 
gainſt any pain, ſore, cut, ſcald, burn; _ 
to ſtrengthen the back, or remove any 
old ach whatſoever. 
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60 Fer a Rheumatick Coneh, or Cold. 


" Ake a pint of Hyſop-water, Syrup of 
og peo. Ls 

of Maiden- haif, Syrup of Coltsfoot, of 
each an ounce, mingle them all together 
nnd drink of it when you pleaſe. 


6z To Kill a Fellon, 


FF Ake if Egg and roſt it hard, and || \ 

take the yolk thereof, and take an 
Oaion .and roſt i ſoft, and” beat the 
yolk and the Onion together, and lay 
=to the ſore and'ic will kill rhe Felon, 


a 
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623 For Pimples in the Face, 


ak Wheat fower mingled with ho. 
] ney and Vinegar, and lay it upon 


4 T 


p 
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Fl on leather, and ir will heal. 


Take 2 great Apple and cut out the 


| * 


63 To heal a Fiſtulaor Vicer: 


Ake figs; and ſtamp them with Shoo- 
makers Wax, and lay it to the ſore 


64 For the white Flux. 


Ake the Powder of the Flowets of 
Pomegranates, and drink it in red 
Wine. ; 


65 For the red Flux, 


Ake Sperma Czrti and drink it, and 
truſs up your ſelf with, a peice of 
black Cotton, 


66 Fer the Blooay Flux, or Scourin g -_ q 


Core, and pur therein pure Virgins 
Wax ; tben wet a paper, and lap it there» 
in; then rake it up in the Embers, and ?! 
Jet it roaſt till it be ſoft; then eat of it, ; 
8s your ſtomack will give leave, 69 A *! 


67 Agamſt Forgerfulne(s. 


A Pply Rue and red Mints with Oyl 
Roſes, and very Rrong Vine. 
par to thy Nofrils and it he 


Ipeth. Or 
urn your own Hair, and mingle it with 
Vinegar and a little pitch, and apply it 
to the Noftrils. 


68 For the green Sickneſs, 


T 
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69 For a Woman in Travel, 
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4 F ake ſeven or eight leaves of Bittany, 
© - © a prety quantity of Germander, a 
© "Þranch or two of penny Royal, three 
ary-golds, a branch or two of Hiſop, 
tyem all in a pint of white Wine, 
= -orAle;then pur into it Sugar and Saffron, 
> and boil it a quarter ofan hour more, | 
- ang give it todrink Warm, 970 To 
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70 To make a Woman to be ſoon Del;ve- 
red, the Child being Dead or Alive. 


Fake a good quantity of the beſt 
Amber, and beat it exceeding ſmall 
to Powder ; then ſearſe it through a | 
| fine peice of Lawn, and fo drink it in 
ſome broth or caudle, and it will by 
Gods help, cauſe the Patient ro be pre- 
ſently delivered. 


hy my 


71 For a Wen, 


Ake black Sope, and {mix it with un- 
ſllacked Lime, made into Pouder, 
and lay it upon the Wen or Kernel. 


72 For the Wind. 


Ake the Juice of red Fennel, and 
make a poſſet of Ale therewith and 
drink thereof. 


a3 For the falling Sickpeſs. 


* 


r of Hawthom, and 
Wane; and it healeth 


Ake pt pde 
= drink "wich 
the falling Evil. 


74 A good Medicine to provoke T er ms. 


"JF Ake Wormwood & Rue of each one || © 

handfal, five or ſix pepper-corns, boil || 1 
them altogether in a quart of white 
 . Wine or Malmſfay, train it and drink Þ} " 
= thereof. 


Ts For the Tooth-ach, 


Ake Fetherfew and ſtamp it and ſtrain 
it, and drop a drop or two into the || | 
} contrary Ear to the pain, and lie ſtill half 
 antrour after. 


F- * 36. To cure 4 hollow Tooth for ever. 


Slp Lim in Oyl of Camphire, and 
then role it inBole Armoniack, and } 
; burnt. 


burnt Allumzand make it into lirtle balls, 

and pur it into the Tooth, and ftop it in. 
with Lint, and let it remain in the Tooth 

© four or five hours; then rake it our, and 

| waſh your mouth : Cured for ever, 


76. To make the Tecth white. 


Take one drop of the Oyl of Vitri©!, 
and wet the teeth with it, a"vd rhb 


- 
|] them afterward with a courſe cluath . 
e | althoughthe Medicine be ſtrange, fear it 
(| not, p 
97. To make a Tooth fall out. 

T ke the roots of Marigolds, and put 
1 them into the mouth, on that Tooth 
> that aketh. 
f 


70. For 4 T:rr:pany. 


| Jake 2 handful of the bloſſomes of * 
Marigold, ſtamp ir, and ftrainit, and } 

d] give the juice thereof ro the flick ina 
Grate of Ale,faſting. 3 
L O 79. Fop * 


* 


==... For the Rickets in C bilaren. 
p Tx: of Fennel ſeeds, and Dill ſeedy, 


but molt of the Laſt, boyl them in 


# Beer, and ſtrain it, and ſweeten it with 
d Sugar, and let him drink often, Proba- 


" 4 # | 
, Y uM, 
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Yo. Tadry aud heal up an old Sore, 
'F Ake the burned Aſhes of a Radiſh, 


and ſtrew it upon a Sore, and it will 
dry and heal. 


$1. For the Shingles, 


| Wake the green leaf of Colts-foor, 
YZ ſtamped, and mingled with hony, and 
- - apply, and it will help. 


$2. The Queens perfume. 


> Þ four ſpoonfuls of Spike-water; 
and four ſpoopfuls of Dama:k-wa- 
ter, thirty Cloves, and eight bay-leaves 

ſhred! 
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ſhred, and as much Supar as weigheth 
two pence, all theſe boyled topether 
make a good perfume. 


8;. For a Tetter, or Ring-worm. 


RO a” aw ws 


Ake the aſhes of Tobacco, and mingle- 
it with ſaſting ſpittle, and put it up». 
on the Place every motnihg. 


Gs: 20: BBCI <3 
Choice Receipts of 
Cookery. 


' 84. To make a Bacon Tart. 


TX 2 quarter of a pound of the 
beſt Jourdain Almonds , and put 
them into a little warm water to blanch 
them , then beat them together in a Mor- 
. tar, with three or four ſpoonfuls of 
 Roſe-waterfthen ſweeten them with fine 
Sugar ; then take Bacon that is cleer and 
white, and hold it upon the point of a 
Knife, againſt the Fire, ti!) ir hath dropt 
a ſufficient quantity, then ſtir it well to- 
gether, and put it into the paſte and bake 
It 


8. To 
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$5. To make an-Orangado Pye 


Ake a handſome thin Coffin withn. © 
hot buttere@palte, and ſlice yours, 
Orangado, and pnt over the bottom of *% 
it; then take ſome Pippins, and cut eve- XK 
ry one into eight parts, and lay them jn-"** 
alſo upon the Orangado, and then potir |; 
ſome ſirrup of Orangado, and Sugar 9n+./ 
the top, and fo make it up, and bake it." 
and ſerve it ap with Sugar ſcraped on 
ef it. 


h 86, To Haſh a Shoulder , or Leg of 
- Mutton. ; 


Hen your Mutton igalmoſt roaft- 
ed, cutir off in as thin ſlices as. ! 
af youcan, and put them into a deep diſh,\. ? 
tf] and put thereto a Ladle full of ſtrong; $ 
- | broth, three or four whole Onior $4- &.. * 
e | Fagoot 05 ſweet herbs, and a little large * 3 
Mace and Salt, and ſet it over agoud: ; 
hbre, and when it is well boyled, put into 
niwo or three Anchovis, half a handſyb 4 * 
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of Capers, a little Samphier mingled, 
_ Iwo yolks of Eggs beaten with a little 
White-wine, toſs it up together, and diſh 
- It up, gargulked with Lemmon. 


87. To make a Frigaſie of Veal. 


* Ur your meat in thin ſlices, beat it 
well with a rowling Pin, and ſeaſon it 
with Nutmegs , Lemmon and Tyme, 
fry it Cightly in the Pan, beat two Eggs, 
,and one ſpoorful of Verjuice, and put 
it into the Par, and {tir it together, and 
diſh it. 


88, Tomakea Citron Pudains, 


' Jake a penny-loaf, and prate it, a pint 
| _ ** and half of Cream, {ix Eggs, one 
Natmeg ſliced, a little Salt, an ounce of 
candid Gitron (]'ced (mall, a little cancid 
Orarge Peel flced, a quarrtan of 
Sugar , put all into a wooden-1iſh well 
flowred and covered with a Cloath, and 
whcn the water hovJeth, pur itin + boy] 
nt well, and ſerve it with Rote-water and 
Sugars 
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Sugar, ſtick it with Wafers, Or blanch' 
Almonds. 
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89. To make marrow Puddings, 


TJ] Ake a pound of the beſt Jordan Als. * 

monds, blanch them, or beat chem in. + 
a ſtone or wooden Mortar, with a little -* 
Roſe-water ; Fen take a. penny-loaf _ 
grated, Nutmeg grated ,a.pint of Creary, x 
and the Marrow of two Marrow-bones, * 
wo grains of Amber-greaſe, mingig, + 
them altogether with a lirtle Salr, fall rhe+ ? 
Skins and boyl them pently, "» 


00, To, make M uckyoons, ; 


Ake a pound of fine Sugar, and a 
pound of the beſt Jordan Almonds, *' 
ſteep them in cold water, blanch them, + 
and pick out the ſpors, then beat them, _ 

to a p:rfcR palte in a ſtone Mortar, with - 
2 little Roſe-water , then put them into 
a diſh with the Sugar, and ſet them over 
the Coales, ſtir it till jt will come 
clean from the bottom of the diſh, and 
Os3z put 


' gb Choke Receſpts 


pur thereto two grains of MusK , and 
ſo bake them, 


91, To pickle French-beans, 


FAke your Beans, ſtring them, and boy] 

them tender; then rake them off, and 
let them ſtand till they @re cold, put them 
into a pickle of beer Vinegar, Pepper and 
Salt, Cloves and Mace, with a little Gin- 
ger. 


G2, To make a Strawberry Tart. 


Aſh the Strawberries, and put 
pat them jnto the Tart, ſeaſon 
them with Cinnamon, Ginger, anda lit- 
tle Red-wine, then put on Sugar, bake it 
half an hour, Ice it, ſcrape on Sugar, and 
ſerve 1t. 


93. To make Marrow Paſties, 


'] ke Marrow and Apples, and ſhred 
* them together, and put to them a 
litle Sugar, put them into puff paſte,and 


fry 
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fry mem in a Pan with freſh butter, and 
ſerve them with a little white Sugar 
itrewed on it, 


9.4. To make A Quznce Tye. : 


J 4ke a gallon of lower, a pound and 

nalf of Butter, ſix Epps, thirty 
Quinces, three pound of Sugar, half an 
ounce of Cinnamon, half an ounce of 
Ginger, half an ounce of Cloves, and 
Roſe-water, make them in a Tart, and 
being baked, {trew on double refined 
Sugar. 


G5. To make a Pork Pye. 


Oyl your Les of Pork, ſeaſon it with 
Nutmeg, Pepper and Salt, and bake 


B 


it hve hours in a high round Pye. 


96. To make Symballs; 


Ake fine Flower dried, and as mueh 
- Sugar as Flower z then take as much 
| | whites of Eggs, as will make it a _ 
| an 
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and put in a little Roſe-water ; then put 
in a quantity of Coriander-ſeed , ard 
Anni- feed 4 then mould it up in the fa- 
ſhion you will bake it in. 


97. To make Conſerves of Borage 


Flowers. 


T Ake four ounces of freſh Borage- 
flowers, well cleanſed from their 
heads, a pound of fine Sugar, beat them 
well together in a Rone Mortar, and 
keep them in a Veſſel well placed. 


98, To make an bumble Pye. 
[ minced Beef-ſuet in the bottom 
0 


| Bacon, and cut the Humbles as big as 
ſmall dice, and cut your Bacon in the 
ſame form, and ſeaſoned with Nutmeg, 


Pepper and Salt, fill your Pyes with it, 
and flices of Bacon and Butter, cloſe it 
up and bake ir,-nd liquor it with Clarret, 


Butter, and &ripped ty me. 


the Pye, or ſlices of inter-larded 


99. To 
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: 100 To boyl a Pike, 

Ake a quart of White-wine, 2 pint 

and abalf of White-wine Vinegar, 
two quarts of water, almoſt a pint of 
«| Salt, a handful of Roſe-mary and Time, 
let your liquor boil before you putin 
your Fiſh, pur alſo Herbs , a little large 
Mace,and ſome twenty Gorns of whole 
Pepper. 


Io, Tokeep Sparragus all the Tear, 


Arboil them a very little, and put 

them into clarifyed butter, cover 

them with ir, the butter being cold,cover 

mf themwith Leather, and about a Moneth 

d | after reſreſh the butter, melt it and pur it 

Sf 01 them again, then ſer them under 
© | ground, being covered with a Leather. 


101 To 
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102, Tocanay Oranges or Lemmons at 
ter they are preſerved, 


T Aake them out of the ſyrup and drain 

* them well ; then boyl ſome Sugar 
to a Candy height, and lay your Peells in 
tae bottom of a ſeive, and pour your hot 
Sugar over them; then dry them in a 
Stove, or warm Oven. 


103. To make Wafers. 


T Akea pint of Flowers, a little Cream, 

the yolks of two Eggs, a little Role- 
water, with ſome fearced Cinnamon, 
and Sugar, work them together, and 
bake them upon hot Irons. 
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A Bill of Fare for the Spring Seaſon, 


1 A Collar of Brawn and Muſtard, 
2 A Neats Tongue and [dder. 

3 A diſh of Ducks, two or threes 
4 A Loin of Pork Roaſted. 

5 A Veniſon Palty. 

6 A Steak Pye, 


Second Courſe. 


1 A Quarter of Lamb. 
2 A diſh of Teals. 

- |; A Hanch of Veniſon 
» Ns A diſh of Sparragus. 
| 5 A Turkey Chicken. 

5 Cuſtard of Almonds, 


11 Bill of Fare for the Summer Seaſon. 


x A Grand Sallet. 

2 Boyld Pidgeons. 

} A Lamb Pye, 

A diſh of Green Heeſe, 
mny A couple of Cay onets. 
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; 6 A Cuſta rd. 


A Bik of Fare for the Autumn or 
Harveſt. 


x A Diſh of Scorch Collops. 
2 A Breaſt of Mutton boyld 

, A Dilh of boild Chickens, 
4 A Calves Head boild. 

: A Veniſon Paſty. 

6 A couple of Fat Capons. 


Second Courſe, 


A couple of Rabbits. 

A diſh of Quails. 

A diſh of Dotterels. 

A cold Pidgeon Pye. 

A Jole of Freſh Salmon. 


1 
2 
3 
5 
6 A Gammon of Bacon. 


A Bill of Fare. for the Winter 
ſeaſon, 


y A Collar of Brawn and Muſtard. 
2 A Haſh of Rabbits, 
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3 Ale -of Pork boyld 
4 A Surloyn of Roaſt- beef. 
53 A cduple of Capons. 

6 A Paſlty of Veniſon. 


Second Courſe, 


x A fide of Lamb. 
2 A couple of Rabbits larded, 
z A Weſtphalia Gammon. 
4 A diſh of Larks. 
5s Twodryed Neats Tongues. 
6 A powdered Gooſe. 
a 
A Bill of Fare for Fiſh-dayes. 


diſh of Butter and Eggs. 


A 
A diſh of Stewed Oyſters. 
Fr = boyld. 


age Sl Sallet boyld. 


A = 
A diſh of Freſl, Fiſh. 


An Eel or Carp Pye. 


þ | 
2 
3 
4 A 
5 
6 
7 


Second Conſe. 


A diſh of fryed Smelts. 

A Jole of freſh Salmon. 

_ A Couple bf Lohſters in, a Diſh. 
A diſh yy Pickled Oyſters 

A diſh of Tarts or Cuſtards. 

A diſh of Anchovis, 


&1 Bill of Fare for a Gemntle- mans. 
Houſe, about Candlemas, 


The firft Courſe. 


1 A Pottage with a Hen. 
2 A Chathern Pudding. 
T A Frigaſy of Chickens. 
| 4 A Legg of Mutton, and s-(allet 
'_ ____ Garniſh your diſhes with Barberies; 


The Second Courſe 


I A Chine of Mutton, 
2 A Chine of Yea]. 
3 A 


Wills of Fare. 


4 Two Pullets, one Larded, 
5 A Chine of Salmon broyled. 
Garniſhed with Orang Slices. 


The th'rd: Courſe, 
A diſh of Wood-cockes. 
A Cauple of Rabbits, 
A Diſh of Sparagus, 
A Welifalia Gaminon of Bacon. 
Garniſhed with Flowers. 


I 
2 
3 
4 


The laſt Courſe. 
1 Two Orenge Tarts, 1 with Herbs. 
2 £4 Bacon Tart. 
3 An Apple Tarr. 
4 A Dh of Boonchriſten Peares, 
5 A Dilh of Pippens. 
Fr dith of Pear-maines. 


6 
A 


Banquet for the ſume Seaſon in the 
after Noon, 

A diſh of Aprecocks, 

A dith of Marmalade of Pippens. 

A 

A 


diſk of preſerved Cherries. 
Whce!z Red Quince. 


A diſh ofAiried ſweet Meats. ©. 
P 3 The 


Y Alm Butter to lnok yellow, 
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Of the ART of 
P;eſerving & Candying, 


Precocks in 7elly. 

ſane, Fc bread, ; 
Artificial Walunts. | 9 
Almond Butter white, 26 
Almond Milk. 
Aqua-mirabils. 
Almond Cakes. 
| Aprecocks Pre ſerved. 
. pr - 

Þ Almond Bread. 

{ Almond Milk. 
Apreceekg dryed. 


phos Cakes. 
ecocks dryed. 
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Cake, 


 Currange- Cake: 


Almond Cakes, 


B 
Anbury Cake, 


Bean Bread, 

Bi;ket Cakes 

B arberry Paſte, 
Barb:rries Preſerved, 
Risket 

Bitket Cakes, 

Bulloſs Preſerved. 


c 


Leey Cider, 
Carroway Cake. 


Cake, 

Cler. Cakes of Pippens, 
Cornel'on Cherries, 
Currance red or white, 
Conſumption. 

Ch ps of any" Fruit. 
'Conferve of Barbcrries, 


The Contents. 


Aqua-mirabilis the true Way. 


Barberries Canaied, 
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Court Perfumes, 
Conſerve of Red-Roſes. 
''Cordial Infuſion. 
Cough of the Lungs, 


Collops like Bacan in Sweet-meats, 


Cakes of Violets, 
Cake. 

Cordial Cherry-Water, 
Clenſing the Skin, 
Conſumption, 

Cordaial. 

Conrvulſion fits, 


Cream of Paſte or Jellies: 


Conſerve of Violets. 


-Cordial-Water. 
Cordial-Water. 
Cbriſtal Telly. 
| Cake without Sugar: 

_ Carroway=Cake. 
Cake. 
Corniſh-Cakes. 
Cordial-Syrup. 
Conſumption. 
Cordial to cauſe Sleep, 
Cherries in Jelly. 


| Caſting ſeveral things into Moulds. 


Mhye Contents. 


Clear- Cakes of fruits. 103. 
.&Cure of Scurvy, Dropſy, Spleen, or pain 
in the Head or Stomack. 130. 
D 


D: or Stephens his Water, 
Dryed Pears, 

Damſons Preſerved, 

Diet- bread 
Door 1at/i.:5 his Palſte-water. gg, 


Dried P,ppens. 105, | 
Dried Peares. 165, | 
E 
Elder Water. ; 133. F 
Flowers Candied. TA | 
Flowers Candied raw. 104. 
Froth Poflzt. 117, 
Figs Preſerved. 123. 
French Broth called Kincke, 126; 
G 


Grapes Preſerved. 
Goosberry- Cuſtard, 


P5 
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G 
Goosberies Preſeryed. 
Green Pippens. 
Green Walnuts. 
 Googberries like Hops. 
Ginger and Cinnamon Leach: 
Goosberries Preſerved whole, 101 
| Gold andSilver Lace to fetch color, 131 


AH. 


Eart-Water, 49 
Hipocrift. 108 

I 
Etly of Currance. 17 
| Iringo-roots. 20 
| Jelly for a weak-body. 30 
| Tuice of Licoriſh black. 32 
wo of Licoriſh white. $2 
elly of Harts-horn. 63 


elly of Quinces. 55 
elly of pippins. 79 
umbols. 
talian Bisket, 107 
Jymbols. > 
- Inpoſthume Water. 22 
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King-Phil;ps Perfume. 


| Þ 
- Ozenges Perfumed. 
Leach. 
Leach of Dates. 
Lemmon Water. 
M 


Armalade of Apricocks, 
March- pane. 
Marmalade of Damſons. 
Marmalade of Wardens. 
Marmalade of Pippens. 
Medlars Preſerved. 
Marmalade of Quinces, 
Marmalade of Quinces, 
Marmalada of Quinces. 
Marmalade of Orenges. 
Marmalade of Cherries. 
Mint-Warter, 
Marmalade of Cherries rough, 
Mufhromes pickled. 
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Marmalade of Quinces preſerved red 
; Hy of Cherries ſmooth 116 


Melancholly water 132 
| Naple-bisket | 106 
O 
Renges and Lemmons preſerve #7 
Orenges in Jeily 46 
P 
P'pp pen Paſte 4 
 ® Paſte of Plumbs 5 
| Paſte Royal : 16 
 Pippens drye 2 
he Dryed ; 
| Pears Dryed 56 
- Plague Water 58 
* Portugal Sweet- Meat 65 
| Parings of Aprecocks 65 
 plumbs Dryed 7 
- Poflct without Milk 72 
F Plumbs D:ycd 69 
| Pommatumn $4 


' Perfumed Gloves 
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Perfumes. 

Paſte of Fruits. 
Prince-Bisker. . 
Pi\Rachoe- Cakes, 


Plague Water. 


Q. 
Quinces Preſerved White. 
Quunteſletice of Quinces; 


Quince-Cakes. 
Quiddeny of Fruits. 


Quince: Preſerved Red, 


R 
Red-Rofſes Preſerved. 
Rasberry-Wine. 
Roſa-Solis. 
Rasberries Preſerved. 
Rock-Candy. 
Rasberry Supar. 
Roſemary-Triffie. 


Snow- Cream. 
Wpgar- Plate, 


- She Contents. 
_ $Short- Cakes. 


Sirrup of Turnips. 
Sugar-Cakes: 
Syrup for a Cold. 
Sirrup of. Hore-hound. 
| Snail Broth, 
Sirrup of Violeis, 
Sirrup of Licoriſh, 
$weet-Lemmons Preſerved. 
Snail Water. 
Spaniſh- chaculate. 
Sack-Poſler. 


| Swall pox a waſh. 


Scarlet Pommanders. 
Surfet Water, 
Shrewsbury Cake. 

Sack- Poflct. 

Sliced Pippens Preſerved. 
Seed-{tut of Rasberries, 
Syrup of Gilliflowers. 
$weet- Water. 


 Cyrfet-Warer. 


Stomack Water, 
Spanifh- Candy. 
Sillibub. 
Weet-Powder: 


Contents. 
Sack-Poſſet without Bread or Milk c 


Sack-cream. 22 
Scurvy, Droſy, and Spleen, EL 
Tiſick-Drink. 27 
Treacle-Water. LL, 


Tufftaffety-Cream. 109 


W 


Hite- Damfons Preſerved. 13 
Water excellent for the Stone 23 
Walnut-Warter. 27 
Wormwood-Water. 30 
White Leach. 90 
White Plates to Eat. . 117 


Exact Cook. 
A 


Beef d 
Balls f Veal or Mutton 
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The Contents of the 


e A Riichokes pickled 7 2 
Almond puddmy 17s 
* Axchoves made of Sprats 174 
; (dnoelers 179 
| *Mx Amalet 1$2 
 Wprececk pudaing 206 
Almond Tart 207 
Artichoke pye 207 
 Artichokes with cream 212 
Artichoke broth 214 
Almond cuſtard, 231 

B 
| Roth of a Lambs head 165 
> Beans f yed 158 
+ BZBlanched Manchet 170 
2d 172 
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Bisket udding 
Barly roth 


Breaſt of Veal boyled 
C 


U-ambers pickled 
9 Cake with Almonds 


Chic ken. ye 


Cauale for 4 ſick body 


Cheeſe-Cakes 


Chickens in White brath 
Chickens or P jdy econ. boy.ed 


Carp pye 


Camby dg puddin 


Capon boyled with Rice 
Capon boyled with Pippins 


Cucumbers pickled 
Clonxted cream 
Cheeſe-cakes 
Clouted cream 


Cheeſe wery good 
Chriſtal felly 


Calves - foot- pye 


Cream tart 


Calves lights boyled 


Calves: head-pye 


"R The Contents. 


 Bartlemas Beef 


Chickens ſtewed 
Capon bojled 
Cow! udaer flewed 
Calves foot pudding 
Collar'd beef 
Carpe py pye 
© Galves head ſiewcd 
: Carp ſtewed 
Cheeſe 
Calves head roaſted 
Calves head ſowſed 
Cheeſe-loaves 
Cabbage cream 
Creams of paſtes or jellyes 
Cake without plumbs . 


Couling tars 
Utch ſaw ſages 


D Devonſhire Whuepet 
| pens 
Ez 


D : 


> Eles ſowſed 
-—S Egge.pyes 


Rench bread 
: Flounders boyled 


F 


The Centents. 


151 
193 


Friters 


| 
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Fruters, 
Florentine. 
Freſh Cheeſe, 
Fritters. 


F [h ſtewed. 


Freſh cheeſe. 


Fr ycaſie of Chickens. 


French Bread. 
French biskete 


T)rnet ſtewed. 
T Gurnets boiled. 


Gran Sallet. 
Goosberry- Fool, 
Gooſe pickled. 
Green Pudding, 


Goosberries Preſerved Green- 


Ginger-bread. 


HF” Pye. 
| Hare Pye. 
Hare Pye. 


 Hageus Puddings, 
Hypocrift, 


The Contents. 


Heag-hogg Pudding. 


The Contonts. 
Haſh of Veal 
Haſty pudding 
Hare roaſted in the 5hin 


4 


Elly 
felly red 
felly Amber colaur 
Iſing s 


L 
J  Oders yoaſted 


ad [. amb DJE 

| Lez | 4 of 1{utton roaſt ed 

Legy of Autton ſtewed 
F abLemmon Sallet 
"Lager puddings 

Lamrey pye 
* Lumber-pje 
 thembe freed © 
 Laynof Hutton ſtewed 
Lerkpye 

Lemmon ſullibub 
 Liemmons preſerved white 
b.  Lemmon cream 


- 
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Alade diſh with Sweetbread 161 
AMunced meat to keep 173 
Aaae diſh for Fiſh-aayes 160 
e Mutton baked l'koVeniſon 191 
Apt ton dreſſed the French way 205 
Miuskh Sugar 254 

N 
\ T Eats tonoues dryed 233 
Neats tongue-pye 244 

O 


EV, pickled 
Orange pudding 
Oyſter pye 


Oyfters fryed 
Oatmeal pudains 


Oyſters tewed 


Ur ſlane pickled 
Penadao 

Pye of Eeles and Oyſters 

Prke roaſted 

Pizmpion pe 

Pudding of a loaf 


Puff: paſt 
Pancakes 
Pancakes 


Pudaings 
Pickled 


Piog pye 
Pudding to bake 


Pickeri boyled 
Quinces 
Polonia Sawſagcs 
Pigg ſowſed 
Phraſe of «Applies 
Pudding to bake 
P:ppins [tewed with crear: 
Wh. F fry 
' SPipp ſowſed whole 
| Pigeons ſtewed 
Puffs freed 
Potato pye 
Pork roaſted without the hin 
Digg toeat like Lant 
” Pretty fancies 


1 Ed Deer pye 
[| \ Recemulk 
+ Rabbet boyiled 


162 


171 
183 
1923 
193 
197 
198 
199 
2009 
201 
210 
210 
213 
216 
216 


235 
235 


195 
| Rice 
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Rice Puad ng. 
Rump of Beef ſtewea, 
F 

Heeps Guts ſiretched. 
Sack -Poſſet. 

Saller of So-rdl, 

Steak Pye. 

Sawſapes boyled, 

Sewſea Veal. 

Siecks ſtew d. 

Spinage Sallet, 

Supper D ſh. 

Sawſapes. 

Sheeps Feet dreſſed. 

Shoulder of Mutton haſhed, 


Shoulder of Mutton with Oyſters, 


Soles ſtewed. 

Seotch Collops. 

S awce for Fiſh. 

Sawce for Snipes. 

Shoulder of Mutton Roaſted, 
| Salmonbaled. 

Sawce for any Poyl, 

Spinage T art. 

Sack Poſſet withant Milk. 
Silapub. 


Sillabub whipt 


S up ar- - plate in Colours 


Spices candied 
T 
A nſie 
T art of Cheeſe-Curas 
 Thorkey ſow/ed 
Toaſt fr Jed 
Trifle 
Thick crean 
V 


V 


vw Ilde Duck, boyled 
White pudding 
White Merbeglin 

White broth 


V Eniſon kept long ſweet 
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Phyſical - Cloſef., 


A 


A® h or pain 263 
Ague to cure 2607 |} 
Aene in the Breaſt - 


B 


a 


Acon tart 
Biting of a mad Doo 


k to ſtrengthen 


Ba 
Bleeding at the Noſe 


Q 


Breath Rinking 


Bruiſe or ſtrain 
Bloody Flux 285 
Bleeding of a wound. 269 
C 

OL pudding 294 

C Ws of Reſjemary-F lowres 
264 

Cinamon water 281 
Conſerves of borrage-F /owres 298 
Conſumption 274 

Congh of the I.ungs 275 
Corns to take away 275 
Conph or cold 275 

x Cramp tocure 276 
> Chollick and ſtone 273 
. Cancer in the breaſt 272 
Children 1o purge. 273 

D 

Entrifice to whiten Tecth 266 

Dropſy to cure 377 

+ Deafneſs to cure. 276 
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Ye- ſight to preſerve 
y Exceliint Salve, 
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F Rigaſy of Veal 

Frinch beans to p ckie 
Forpetfulneſs to cure” 
Falling- ſickneſs 
Flax red 
Flux white 
Fiſtula or Ulcer 
Fellon to cure 
Feavers and Apues 1n children 
Fa:e and kin to cleanſe 
Face to look young 
Fits of the mother ' 
Face to make fair 
Face to veautify 
Face to a7orn. 


C 
Ort tocure 
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H 
Air to take awa 263 
.k Hanr to make ai 265 
Hanas to make white, 265 


Lac Virginis, an excellent beauti- >279 
tying water. J 


M 
M Arrow puddings 295 
HMackroons 295 
Marrow paſties 296 
Mother to cure. 282 
0 _ 
ON of Roſes 259 
Orangads.pye 293 
Orapges Candyed 300 
Pp 
The to boyl 299 
 Pork-pye 297 
Pimples, Readneſs, Heat Freckles, 262 
Pearl, pin or web in the eye 277 


Pimples-in the face. 234 
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Q_ 
Vince-pie 
Queens perfume 290 


R I | 
Heum in the eyes -—— 
Rickets in children 29) 
Rheumatich Coxgh, 234 
g 
Trabury-T art 266 
Shoulder of mutton haſht 293 
Symbals to make 297 
Sparagus tokeep a year 299 
k) Jrrup of maiden .hair , 263 ] 
S Jrrup of mar ſn-mallrs 260 "0 A 


Srone or pravel to cure 
Scurvy, a drink for it 
Spitting of bloo 
SCIALICA and pains 1n the joynts 
Scalding or Ws 

S mall-pox in the eyes 

Sbangles to cure 
Stinking breath 

So eto0dry and heal 
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JT Feth to fall out 
Tooth-ach to cure 
T impany 

Tetter or Ringworm 
Teeth to whiten 


Tooth hollow 


_Terms to provoke 


U nble-pie to bake 


wW 
Ind collich 
Wafers to make 
Water to whiten the thin 
IPomans breaft broken 
Womans breaft not broken 
Want of milk 
Wwmad-eollick 
Wrinkles in the face 
Woes to ſtay and cleanſe 
Womae ſoon delivercd 
Woman 11 T ravil 


- Wewn to cure 


fle to belp 
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Laaes, 


Ou are preſented in this ſmall Ma- 
nual, with above 500 choice Res 
ceipts, whereby you may be accom=- 
pliſhed with the moſt curious Diver- 
tiſements belonging to your Sex : fog 
-you are here taught 

1. The Art of Preſerving and Can- 
dying all ſorts of Fruits and Flowres, 
and to make Comfits, Cakes, and rich 
Court -Pertumes 
| alj. You have here many rare Re- 
ceipts in Cookery, with the beſt way 
of dreſling all ſorts of Fleſh, Fowl, and 


Filh, with the making of all manner of 
Kickshaws, Pies, and the moſt plea- 


ſant Sauces. 


Laſily, Here are ſome yery uſeful. 
and neceſſary Receipts in Phyſick and # 
Clhyrargery, whereby you may be your # 


own Doctors in the cure of the moſt 
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common diſeaſes incident to the body ; 
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oith ſome excellent waters for beanti- 
fying the Face and Body. So that [ 
hink it may well deſerve the Title of 
the Ladies Delight, which if you like 
and practice, you will encourage, 
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':\ Your Servant. 
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